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... another load of Bulk Flour from International! 


Yes, our trucks are continually on the move, delis Naturally, you get the same high quality “Bakery 
ering famous “Bakery Proved” Flours in bulk to Proved” Flours in bulk that you've been getting 
progressive, cost-conscious bakers throughout the in bags . . . the same dependable performance 
nation. International’s Bulk Flour service can save the same unvarying uniformity. Ask you) 
you money, too. Elimination of sack costs, reduc International representative for more complete 
tion of flour handling costs and reduction of sani information today! 

tation control, cleaning and warehousing expense 

are just a few of the economies you will realize When you think of bulk flour, think 
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C from the heart of the major producing areas, 


wheat flows to CHICAGO, the world’s largest ter- 
minal market. Situated as we are, we can always choose 
the finest. Such selection allows us to offer a complete 


line of flours to suit all bakery needs. 





ECKHART MILLING CO. 


CHICAGO, ILLINOIS 


Sales representatives in: BOSTON, NEW YORK, PHILADELPHIA, BALTIMORE, ATLANTA—GA., AUGUSTA, GA., JACKSONVILLE—FLORIDA, 
PITTSBURGH, PA., DETROIT, CLEVELAND, COLUMBUS, CINCINNATI, MILWAUKEE, CHICAGO, ST. LOUIS—MISSOURI, NASHVILLE, NEW ORLEANS 


A MASTERPIECE IN FLOUR 
by Wichita Flour Mills, Inc. 
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TO INDIA—A U.S. 
executive has left the U.S. 
India and Pakistan, where he 
spend two years assisting mil 
of those countries on the types 









for different uses 


the naming of new officers 
two most 


MICHIGAN MILLERS—Attenda 
at the Michigan State Millers A 


ing of the executive committee 
the Millers National 


group 


Although fall and 
opening of school are just ahe 
shipping orders have not 
up at the pace ordinarily expec 


directions 


guished panel of baking 


men will form the basis of the | 
annual meeting and conference 
the Virginia Bakers Council to 


Bridge, Va. 
page 


WORTH LOOKING INTO—An 


their work easier and their pro 
greater. For details, see 


page 


* 
Editorials 
Flour Market 
Wheat Market 
Mostly Personal 
Convention Calendar 
Baker's Doorbell 
Trade Pulse 


INDUSTRY STATISTIC 
* 
Canadian Exports 


Wheat Flour Exports 





Current Flour Production 


Stock Market 















milling firm 


for 
will 
lers 
and 


qualities of wheat to be imported 


page 5 
NEW OFFICERS—Family tradition 
has been maintained in the pioneer 
Minneapolis grain and milling corp- 
oration of F. H. Peavey & Co. with 


The 


senior officers have a 
total of 77 years service in the firm 


page 6 


nce 
ssn 


meeting was swollen by the meet- 


of 


Federation 
which held its summer get-together 
in conjunction with the Michigan 


page 7 
FLOUR MARKETS—Fliour mil! sales 


departments across the U.S. turned 
their attention from new bookings 
which were negligible, to shipping 


the 


ad 


picked 


ted 


page 8 


VIRGINIA COUNCIL—A _ distin- 
industry 
figures and prominent allied trades- 


3th 
of 
be 


held Oct. 4, 5 and 6 at Natural 


23 


in- 


creasing array of equipment, ma- 


chines and sales helps is being 
made available to flour millers 
bakers and allied industries al! the 


time. These are designed to make 


fits 


40 


REGULAR FEATURES 
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8 
9 

10 

14 

24 

36 


Ss 


49 
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GRAIN SHIPMENTS AT 
CHICAGO DROP 


CHICAGO—For the second succes- 
sive week, clearances of grain from 
the Port of Chicago via the St. Law- 
rence Seaway fell off to some extent 
compared with the week just pre- 
ceding. As has been the case right 
along, corn led during the week end- 
ing Aug. 27 with 702,000 bu., followed 
by soybeans with 559,000 bu., and 
82,000 bu. of wheat. So far this sea- 
son, wheat shipments are a practical 
standoff in volume compared with a 
year ago, but for corn and soybeans, 
this season's clearances are more than 
twice the shipments in the same pe 
riod in 1958. 





Buffalo Employees 
Of GMI Approve 


New Contract 
Employees of Genet 


BUFFALO 
Mills, Inc., overwhelmingly approved 
a new one-year contract Aug. 27 al 
a ratification meeting in Polish Union 
Hall 

The pact 1,200 produ 
tion and maintenance workers, was 
negotiated by 


covering 


representatives of the 


company and Local 36, Ameri 
Federation of Grain Millers (AFI 
CIO) 

Frank T. Hoese, international vic 


president of AFGM 
provides a general increase of 15¢ an 
hour adjust 
ments and fringe benefits 


said the contract 


several classification 

The General Mills workers on Aug 
19 rejected a previous offer and in- 
structed their negotiators to renew 
bargaining talks 

With ratification of the 
Mills agreement, Mr. Hoese said, the 
union has concluded the nes 
of new pacts with all of the Buffalo 
area flour mills 


General 


otiation 


Elevator Employees 
Approve Pay Raise 


BUFFALO By unanimous vote 
members of Grain Elevator Em- 
ployees Local 1286 Au 26 approved 


an agreement for a 15¢ hourly in 


crease for about 250 workers in 10 
Buffalo-area elevators 

John R. Roberts, local president 
ind business representative Lid the 
increase came under a wage 1 p 
er provision in the three-ye ( 


tract. Thi 
years to run. It can be 
next year for wage negotiations. The 
contract expires Aug. 15, 1961 

The 10 elevators are operated by 
companies: Continental 
Grain Co.; Cargill, In¢ The Coop 
erative G.L.F. Exchange, Inc 
national Milling Co.; American Ele- 
vator & Grain: Standard Elevat 
The Pillsbury Co., and Norris Grain 
Co 


present contract has two 


re “Oper ed 


these eight 


Rumor of Wheat Board 
Loan Ceiling Denied 

OTTAWA-—-Rumors originating in 
Winnipeg last week that at least one 
bank had placed a ceiling on loans 
to the Canadian Wheat Board were 
denied by the Department of Trade 
ind Commerce. Chartered banks 
however increased their interest 
rates to the Wheat Board and grain 
handling companies by 14‘ 





Wheat Leagues, Grain Export Trade 
At Cross Purposes in Promotional 
Activity for Overseas Business 


said to have put 
bank roll of about $1.5 million and 
seem to be at a loss as how to use farm 


even these operations cannot make 
dent in the high income already 
collected with more to come next 


By JOHN CIPPERLY, Northwestern Miller Washington Correspondent 


WASHINGTON — There appears promotion is being made at the ex- 
to be in the making an unholy row 
between the state wheat 
and the grain trade over the activi- the wheat league representatives are 
ties of these vigorous youngsters in blaming 


pense of the interior and export 
leagues trades. It is their understanding that 
iny deficiency in foreign de- 
liveries of U.S. grains on the cupidity 
together a of U.S. exporters and internal grain 
merchants water the virginal 
run high quality wheat as they 


markets. The wheat leagues 


who 


it to advantage. Currently, they are move it into export 
financing foreign sales agents, but The grain trade counters this sug 


with the statement that it 
will sell to foreign buvers anv tailored 
grade they wish so long as they are 


gestion 


willing to pay for that grade 
— a It has been reported that the wheat 
ie whea é ues are piac 
sin { nations. with the league spokesmen, as well as some 
lie ] as rT r) 
xplaining the irtues of farn officials of the U.S. Department of 
es of US. wheat. the Amer Agriculture, have contended that the 
I eau has in operation in rain exporter has been “skinning 
single nramatice wencry U.S. grade standards through the 
rt. financed by funds iddition of foreign material up to the 
. ket development full limit of the availability under the 
lative . le US s 
enc\ ccruals under the relatively flexible U. standard 
Put Law 48\ Domestic Mills Cited 


Wheat league 
the foreign buyer 


representatives sas 


should 


Policy Incoherent 
have the 


1 rues 1 S Suspect | ss 

‘ liew de same access to U.S. wheat grades as 
: Se cae \ . em the domestic milling interests. But it 
, sof funda Thev seems they are not putting forward a 
; herent polic straightforward argument to the for 

: . the Om eign buyers in this connection 
12 ethente They are faili: to say that while 
asse the U.S. miller does have iccess to 
quality wheat from the farmer level 
I ficant that I he does so because he is willing to 
which tl ob pay a premium for the better quali 
‘ ' ntatives are ties he may need for his mill grind 
the tue [the wheats They fail to disclose that a U.S mill 
U ‘ a I n which they er may also buy some lower grades 
pointed. § ine fe Speen f wheat for blending purposes so 
ner than nationally IN that he may come out with a flour 
eat quality satisfactory to his bakery 

traders say that this type f WHEAT LEAGUES, 








POOR LITTLE 


RUNNING OUT OF 


PUBLIC 


PL 480 ext 


SENATI 


FEDERAL INSPECTION—Conegressional revolt 
rth stern senators say they will vote to halt trans-shipment of US 


Gihints-- Brief, bat Revealing... 


ition is that the state wheat 


RICH BOY—Inform 


s have n and a half dollars in the pot with more to 
e next yea! ind they don't know to spend it suggestions 
a i rm f The Miller's Washington office 


* 


OUR EARS—That's how the chairman of an 
of the House Appropriations Committee des 
ic raw materials wait till the flood 


* 
LAW 480 EXTENSION—Senate farm leaders stiff-necked 


! Senate Agriculture Committee leadership said 
Humphrey and his efforts to 
is committee chairman 


h Minnesota’s Hubert 
of act latest word 
n simple extension for $1.5 


insist 


* 
CROSSFIRE HITS CHICAGO B. OF T. — Republican 


\ j North Dakota rapped recent Chicago Board of 


stunt ir tir on referendum cites charges made against 


e 


in the making 


iway ports unless wheat state senators vote 
liversion of Great Lakes water to Chicago 
development in New 


of water for power 


Goku Cipperly 
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USDA Official Takes Issue with a Miller Editorial 


LARENCE L. MILLER, assistant secretary 
C of agriculture, has taken issue with the edi- 
torial “A Preposterous Plan for Moving the 
Grain Surplus” which appeared in The Northwest- 
ern Miller of July 14. The editorial commented 
on a government proposal for the establishment 
of grain storage facilities overseas—primarily in 
under-developed countries, into which large quan- 
tities of U.S. surplus grain would be moved as an 
emergency reserve, to be called forward for use 
as required at the behest of the local officials with 
the approval of the U.S. Department of Agricul- 
ture. 

The Miller stated, editorially, that “the plan 
does not move one extra bushel of wheat or other 
grain into consumption. It merely serves to get 
the embarrassing stocks away from the immediate 
ken and once overseas they will be lost forever— 
except as an item in the budget. For, assuredly, 
the argument will be used by the recipient nations 
that the grain still belongs to the U.S. government 
and should be cared for at the expense of that 
government.” 

Pointing out other dangers, The Miller said 
that one of the major deterrents to foreign mill 
building is the lack of indigenous wheat or the 
ability to obtain it easily. Local entrepreneurs 
might make a good case for building mills because 
of the easy availability of wheat in their terri- 
tories. 

Another end result, it was suggested, will be 
a reduction in the amount of grain which the 
storage industry of the U.S. will be called upon 
to maintain—and millions of dollars have been 
spent in recent years to bring storage facilities in 
line with demand. 

Mr. Miller does not think the editorial repre- 
sented a “fair treatment of the administration's 
plan for moving more surplus wheat.” He states, 
“In this regard, I have had our people prepare for 
me a comment on the editorial ...I think you 
will agree that the establishment of reserves such 
as we have in mind, sufficient for temporary short- 
ages and disaster emergency needs, makes sense. 
It will not involve the indiscriminate storage of 
U.S. wheat surpluses abroad.” 


USDA Statement 

URTHERING THE OBJECTIVES of world 
F peace and increasing world food consumption 
have long been discussed in connection with the 
surpluses of food, particularly grains, which have 
accumulated over the past decade in several coun- 
tries of the world. Among the various means of 
using surpluses to attain these objectives has been 
a proposal to establish food reserves in friendly 
underdeveloped countries for the purpose of meet- 
ing extraordinary import requirements due to un- 
usually poor harvests or other emergencies requir- 
ing food assistance. 

The U.S. government believes, along with other 
wheat surplus holding nations and the Food and 
Agriculture Organization of the United Nations, 
that such reserves would indeed be an effective use 
of surpluses. At present, the U.S. policy is one of 
willingness to consider supplying wheat for the 
establishment of such reserves, with ownership 
transferred to the recipient country, provided that 
adequate guarantee is given for the maintenance 


of normal commercial imports, and provided that 
the recipient country takes full responsibility for 
properly handling and rotating the grain while in 
storage. Contrary to statements contained in the 
July 14 editorial of The Northwestern Miller, the 
U.S. government will not pay storage maintenance 
costs to foreign governments after reserve stocks 
of wheat have been established. 

The Department of Agriculture believes that 
the establishment of national food reserves would 
increase total food consumption in many under- 
developed countries. It has been a recurring experi- 
ence in times of crop shortage in such countries 
that consumption has been substantially cut back 
over a period of one to three months while import 
programs were being negotiated and purchases 
made and shipments received in the country. In 
some instances, the problem is met by “tightening 
the belt” of the consumers and without imports 
from outside sources. Under these circumstances, 
a two or three months reserve supply would bridge 
the gap until regular imports begin to arrive. Also 
in the case of emergencies resulting from floods, 
where the need for food is immediate, even the 
promptest action in making shipments from the 
U.S. will not meet such need in time. The avail 
ability of such reserve stocks would fill this need 
It is also likely that an additional advantage would 
accrue to a food deficit country in that the mere 
presence of reserve stocks of food would discour- 
age hoarding and stabilize prices, supplies and 
consumption during periods of threatened food 
shortages 

We do not agree with the contention that na 
tional food reserves will encourage the develop 
ment or expansion of local milling industries. The 
primary purpose for the establishment of reserve 
food supplies is to compensate for any unexpected 
shortage in domestic production and to some de- 
gree to increase total food consumption. If domes 
tic wheat production and wheat imports in forme! 
years have not been sufficient to cause the develop- 
ment of a wheat milling industry, we do not think 
that a reserve supply would in itself offer addi- 
tional inducement for the construction of millin 
facilities 

Lastly, there might be a basis for assumins 
that the implementation of the national food re 
serve plan, such as now contemplated, could result 
in some loss of revenue to U.S. storage interests 
However, this is minimized by the likelihood otf 
continued high levels of wheat production and 
storage utilization in the U.S. In this connection 
we believe that the relief offered to U.S. taxpayers 
by the proposed program and the advantages it 
offers to friendly nations around the world more 
than offset any storage revenue losses which may 
be sustained by some local interest 


Comment 


The Northwestern Miller is grateful for Mr 
Miller's forthright statement and lauds his sin- 
cerity. It is pleased to have the opportunity of 
placing the government's point of view on record, 
but remains unconvinced. And inquiries show that 
there are members of the grain and flour trades 
who remain unconvinced. The statement will be 
analyzed from the trades’ point of view in next 
week's issue. 














September 1, 1959 


Milling Companies 
Accept Long-Term 
Financing Program 


CHICAGO 

capit il 
manutfact 
by Commercial 
has met 


A long-term (five- 
financing l 
announced last March 
Discount Corp., Chi- 
with “an overwhelm- 
from growth companies 


year) jan tor 


irers 


cago 
ing response 
industries 


and baking 


Sidney Fe 


in the milling 
iccording to 


president 


ichtwanger 


This financing, with a minimum of 


$100,000 and a maximum of $1 mil- 
ion to any one firm, has resulted 


loans to four 
in the milling field 
(Additional capital 
from the industry are pending, M1 
Feuchtwangetr said adding that 
growth have found this 


in long-term companies 


totaling $940,000 


applications 


} 
i0an 


companies 


type of financing particularly help 
1 in meeting the tight bank credit 
Situatior 
The plan differs from short-tern 


bank lending in that the term may 
run to five ye if desired by the 
borrowe! No 
prolits or voice In manage 
by the firm. This new 
potential 


ars 
share of ownership 
ment is 
desired type 
of capital loan is based on 
earnings power rather than the value 


assets of the borrower, or 


if fixed 


the equity in the business. The usual 


type of business loan « 


required, however 
New Texas Law Deals 
With Corn Enrichment 


FT. WORTH, TEXAS A new 
Texas law (SB32) has gone into ef 
fect which requires the enrichment 
of corn meal and corn grits sold, of 
fered for sale or exchanged for any 
services or goods t is noted i 1 
bulletin from the Texas Grain & 
Feed Assn Since the law nvolves 
many details, according to the bulle 
tin, cor! millers are advised to ob 
tain a copy ol the new legislatior 

the secretary of state 

Several aspects ol the law were 
eported in the bulletin as llows 

Enrichment Required (per Ib.) 

1) not less than 2.0 milligrams and 
ot more than 3.0 milligrams of Vita- 

in-B-1; (b) not less than 1.2 milli- 

ims and not more than 1.8 milli 

s of riboflavin ( not less than 
t ligrams and not ore than 24 
ims of icin or niacin amide 

1) not less than 1 lligrams and 

t re than 26 milligrams of iror 

Exceptions i) delivery of corr 
neal or corn grits to a corn produce! 
who has had it ground by the miller 

ym the producer's own cor! b 
sale ff meal or grits for resale by 


inother person who presents a proper 
' ; 


certificate ‘ sale of whole gra 
eal ol Vnole iin <« rr gy! Ss 
a sale o1 se It n i cons p 
tio corn meal or Cor I ir Know! 
is isa 
Labellin will be equired | the 
Texas « issioner of health. He 
will seek to pro ide I rmity be 
tween state and U.S. reg itions 


Moves to Alaska 
NORTHWOOD. IOWA Wallace 


Coleman, who operated an el 


at Northwood and a grain storage 
business at Manly, Iowa, has left 


with his wife and three sons fo! 
chorage, Alaska, to enter 
ind make their home. He recently 
leased his 900,000 bu 
business at Manly to Roger Newburn 
Woolstock, Iowa, and leased his 
Northwood elevator to Bert Struyk 


Dbusiness 


grain storage 
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JAPANESE MILLING FIRMS 
PLAN EXPANSIONS 


TOKYO—F lour milling facilities 
are being expanded in Japan. The in- 
dustry has placed orders with Buhler 
Bros., Uzwil, for three 
new flour mills, and for remodeling of 
one other. The Nitto Flour Milling 
Co. of Tokyo is buying one of the new 
mills which will give the company a 
capacity of 280 metric tons of wheat 
a day. Another Tokyo company, the 
Showa Sangyo Flour Milling Co., has 
ordered equipment which will give it 
a capacity of 120 metric tons a day. 
The third new mill, for Kumamoto 
Seifun Ka‘sha, Ltd., in Kyushu, will 
have a milling capacity of 80 tons a 
day. 


Switzerland, 





Board of Trade Elects 


CHICAGO—Two Chicago business- 


men have been elected to member- 
ship in the Board of Trade here, ac- 
cording to Warren W. Lebeck, ex- 


change secretary. They are James S 
Backoff, grain broker, Daniel F. Rice 
& Co., and Francis D. Wolfe, assist- 
ant floor manager, Bache & Co 


U.S. Milling Executive to Spend Two Years 
Helping Flour Millers in India, Pakistan 


PORTLAND, ORI 


ng tirm executive left 
cently to spend two ye 
und Pakistan assisting 
those ountries, reports 


by, president 


sociates 

Terence McDor ald vice president 
and director ol Americal 
Inc., Newton, Kansas, will advise 
millet n India and Pakistan on the 
types and qualities of wheat to 
imported for different uses. He 
ils specialist constructior 
st i and handling facilities 

n 

t sponsored by 
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Western 
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service 
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Chuck 
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the Fore 


vice are cooperat 
ilong with the con 
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July, 
Wholly 
Country or area U.S Other 
cw cwt 

Canada 6,064 
Mex 300 
Guatemala 9 543 
British Honduras 9.294 
E S >| 22,416 
Honduras 9 993 
Nicaragua 0,609 

costa " 23,587 
P 2m Repub 24,558 
Canal Zone 25 
Cub 6.416 
Jamaica 51,393 4.922 
Dor Repub 22,596 

eew w 

~ 4 s 45 564 
Barbed 6 487 
Tr jad & Tobag ) 971 
Neth Antilles 5,572 
Venezue 23,547 
British Guiana 39,20 
Su am 9,807 
Per 54s 
8 : 200 

hile 374 
Uruguay 44 

ela 6.584 
Norway 339 
U K 52,79 
Nethe 3 3 54 766 
Belgium & Luxemb 3 438 
West ermany 0 
Aust ? 


1959 


Country or 


o4—>pvx 


iT) 
haila 
tish 
Philic 
i ea 
H 3 
Jat 
Nanse 
Vey 
raq 
Sonat 
T 

u sia 
Egypt 
Gha 
Nige 
Brit » 
Ang 
Aw ? 
be 
Belgia 
Fr 
French 
thers 


area 


U.S. Exports of Wheat Flour 


Wholly 
U.S 
cwt 
2,985 

46 
4 465 


30 S35 


497 


Other 
cw 








U.S. Exports 


Country or crea July, 1959 


cwt 

Hait 7,500 
British Honduras 1,000 
Colombia 1,000 
Argentina 4,400 
West Germany 34,624 
taly 361,197 

eece 224,527 
Poland 34,564 
Portuga 4 485 
Yug : 174,100 
Jorda 53,104 


Country or area 


of Wheat Flour for Foreign Relief 


July, 1959 
cw 








WINNIPEG 


ms for the crop year just concl 


ceding five 
(Totals in 


Total wheat 
252,154,943 
275,692,657 
228,257,134 
269,181,475 
211,287,574 
208,835,126 
Statistics Branch 


Crop yeor 








Exports of Canadiar 
ided 


crop years are shown in the 


Bushels) 


Board of 


Canadian Exports by Crop 


it an 


Wheat flour 


36.667 782 
39 900 

33.539 9 
39 999 99 


Total wheat 
and flour 
288,822,725 
315.593.430 
261796 7 








India is currently one of the big- 
gest customers for U.S. wheat. Dur 
ng the past few years she has im 
ported about 100 million bushels of 
wheat per year from the U.S. Re 
ports from India indicate that this 
wheat is not always being used to 
best advantage according to West 
ern Wheat Associates Hard red 
wheat has often been distributed in 
to homes and villages, and soft white 
wheat sometimes ends up in flour 


Mr IcDonald 


absence 


taking 
position 


said he is 


1 leave ol from his 


With American Flours because he 


ngly supports the efforts of wheat 
rrowers to expand their markets and 
reduce the surplus. He also said that 
Americans have a great responsibility 
to re their abundance with the 
ess tortunate people of the world 
ind to do this effectively will require 

e personal sacrilices 


IFC Will Invest 
Colombian Firm 


W ASHINGTON—The International 
Fin 7 agreed to invest $1 
nillion in Fabrica de 
‘olombian compan) 
lin, to help expand 


in 


ince (¢ rp. nas 


Galletas y Con 


production of biscuits and crackers, 

indy ind alimentary pastes 

The business was established in 
1916 and its brand names are well 
known tl ighout the country. In ad- 
dit t these, Noel has, for some 
years, been producing “Life-savers 

The company is completing a 
wholly-modern, air-conditioned plant; 


installation of the equipment, includ- 
the latest 


These new 


de- 


facili- 


lnery { 


is under way 


ties will increase production progres- 
ely to about 12,000 tons annually 
in increase of more than 50‘ 


total cost of the project is esti 
IFC's con 


dollar 


OOO 


ibution will be in U.S notes 


bn 6 interest, and maturing by 
wo 1dditior nterest will be pay 
‘ n a deferment plan related to 
profits. IFC also receives an option 
hares of the mpany 
IFC ( nmitment is subject to 
pletior f the necessary legal for 
t Ss 


© STAr® ’ ve 


Indonesia Importers 
Authorized to Buy 
PL 480 Flour Named 


WASHINGTON 
ment f Agriculture 


rhe US 


has 


Depart- 
announced 


the name of importers who have 
been authorized by the government of 
Indone ito purchase U.S. agricultur- 
il commodities under the Title I, Pub 


Law 480 agreement between the 


US ind Indonesia 

[he importers for wheat flour are 
Central Trading Co ee. <n 
Buildin Kramat 94°96, Djakarta 
I iha Industri Indonesia (USINDO) 
Djalan Gunung Sahari 82, Djakarta 
P. T. Inde Kali Besar Timur 9 
Djakarta; P. T. Juda Bhakti, Kali 
Besar Barat 11,13, Djakarta; P. T 
Satya Negara, Djalan Kongsi Tiga 


Triangle, Djalan 
Kunir 2, Djakarta 

The U.S.-Indonesian agreement, an 
June 1, 1959, includes pur 
chase of $5 million or about l } 


wheat flour 


nounced 
mil 


lon cwt. ol 








Family Tradition, 
77 Years of Service 
Mark Peavey Changes 


MINNEAPOLIS—-Family tradition 
has been maintained in the pioneer 
Minneapolis grain and milling cor- 
poration of F. H. Peavey & Co.-with 
the naming of new officers. And the 
two most senior officers have a total 
of 77 years service in the firm. 

F. PEAVEY HEFFELFINGER has 
been elevated from the presidency to 
be chairman of the board, succeeding 


his father, Frank T. Heffelfinger, who 
died last month after 61 years of 
company service. TOTTON P. HEF- 


FELFINGER succeeds his brother as 
president of F. H. Peavey and he will 
continue in his old post as president 
of the Van Dusen Harrington divi- 
sion 

The new chairman 
company for 39 years 
dent for 38 

These and other appointments were 
announced following the annual meet- 
Peavey stockholders and the 
directors 


has served the 
the new presi- 


ing of 
board of 
elected 


Two new directors were 


Gilbert G. Giebink, Peavey Co. treas- 
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FMA Shows Operating Income 
Gain But Property Sale Loss 


urer, and Frederic H. Corrigan, vice 
president in charge of terminal mer- 
chandising. 

All company officers were reelect- 
ed, including Charles E. Huntting, 
executive vice president, and the fol- 


lowing changes and additions were 
made: 

G, E. Nimmer, assistant secretary 
and assistant treasurer, to the addi- 


tional responsibility of tax manager; 
J. K. Werff, assistant general coun- 


sel, to the additional post of ass’st- 
ant secretary; G. M. Stephenson to 
the new post of commerce cours?! 
and assistant secretary; 


L. A. Remele, assistant 
to the additional duties of assistant 
general manager of the Globe Ele- 
vators division; R. E. Dunn, vice pres- 
ident and general manager of Van 
Dusen Harrington’s commission de- 
partment, to the operations commit- 
tee of the division; V. D. Wittich, as- 
sistant general manager of the com- 
mission department, to the additional 
post of assistant secretary; 

L. E. T. Utick, general manager of 
the firm’s Seaway Forwarders divi- 


secretary, 


sion, to the additional post of assist- 
ant secretary, and J. J. Pierson, mar- 
keting director of the company’s V-10 
division, to the additional post of as 
secretary of 


sistant the division 





FF. Peavey 


Chairman of the Board 


Heffelfinger 





6 nak See 





Gilbert G. Giebink 
New Director 


Totton P. Heffelfinger 
President... 


* 





Frederic H. Corrigan 


New Director... 


KANSAS CITY—Flour Mills of 
America, Inc., in its annual report 
for the fiscal year ended May 31, 
reported net gains from operations 
of $519,052, or equal to 75¢ a share 
on the company’s outstanding stock 
after requirements of $1 a share on 
the two classes of preferred stock 
outstanding at the close of the fis- 
cal year. 

The gains in operations were made 
despite losses incurred by the sale of 
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Flour Mills of America’s St. Louis 
properties and abnormal expenses in- 
curred during the month of change 
incident to changing the business from 
a milling to a grain firm 

The over-all financial picture of the 


company during the past year was 
given to stockholders by John M 
Ferguson, Jr., president, as part of 
the annual report: 


“The financial report for the year 


(Turn to FMA ACCOUNTS, | 


FLOUR MILLS OF AMERICA, INC. 
AND SUBSIDIARY 


Consolidated Balance Sheet—May 31, 1959 








ASSETS 
CURRENT ASSETS 
Cash $ 347,673.09 
Receivables 
rain, flour and feed $ 1,196,356.63 
Storage and handling 633,541.15 
Other 71,128.03 
$ 1,901,025.81 
Less allowance 225,000.00 676,025.8 
Inventories— 
Grain, flour and feed $ 767,557.64 
Prepaid freight on transit items 215,111.87 
Packages and miscellaneous 137,035.85 1,119.705.36 
Prepaid expenses 170,478.80 
Total current assets $ 3,313,883.06 
INVESTMENTS AND OTHER ASSETS 
Memberships—at cost $ 21,000.00 
Sundry accounts and deposits 36,575.93 57,575.93 
PROPERTY, PLANT AND EQUIPMENT 
Land $ 159,360.67 
Buildings and equipment 7,922,538.68 
$ 8,081,899.35 
Less allowances for depreciation 3,714,445.71 4,367,453.64 
GOOD WILL 0 
$ 7,738,913.63 
LIABILITIES 
CURRENT LIABILITIES 
Notes payable to banks $ 700,000.00 
Trade accounts 413,509.19 
Payroll, payroll taxes and withholdings 31,644.66 
General taxes and interest 88,819.41 
Current maturities of long-term debt 45,000.00 
State income taxes—estimated 11,703.92 
Total current liabilities $ 1,290,677.18 
LONG-TERM DEBT—Less current maturities 
First mortgage 5% notes due in annual installments of $25,000 
to Oct. |, 1965 $ 150,000.00 
First mortgage 4% note due in semiannua nstaliments of 
$10,000 to Aug. 4, 1963 70,000.00 20,000.00 
CAPITAL STOCK AND SURPLUS 
Capital Stock— 
5% Cumulative convertible preferred stock, par value $20 
a share; redeemable at $20 a share; authorized 50,000 
shares; issued and outstanding 46,045.2 shares $ 920,904.00 
Class B 5% cumulative convertible preferred stock, par 
value $20 a share; redeemable at $20 share; author 
ted 25,000 shares: issued and outstanding 22,793 shares 455,860.00 
Common stock, par value $! a share; authorized | 000,000 
shares; issued 598,634 shares (including 349 shares in 
treasury 598 634.00 
Capital surplus 3,465,539.02 
Earned surplus 791,138.43 
$ 6,232,075.45 
Less 349 common capital shares treasury—at cost 3,839.00 6,228,236.45 
CONTINGENT LIABILITY $ 7,738,913.63 


Consolidated Statements of Income and Surplus 
Year Ended May 31, 1959 


Net sales of flour and feed 

Net sales of grain 

Storage and handling income 

Cost of goods sold and direct operating expenses 
Selling, general, and administrative expenses 
Other income 


Gain on disposal! of assets 

Reduction of provision for 
age claims 

Miscellaneous 


Other deductions 
Interest 
Miscellaneous 


Net income before specia charge 
Special charge 
Loss on sale of St. Louis assets sold in Jun 
Net loss 
Earned surplus at beginning of year 
9 g 
Earned surplus at end of year 
CAPITAL SURPLUS 
Balance at beginning of year 
Decrease of par value of common stock from $5 
a share 
Capital surplus at end of year 


U.S. government subsidy and 


oo 
o 

wn 

7 

w 

4 

> 





$ 485,509.49 





$ 22,951.93 
stor 
72,735.88 
29,366.63 25,054.44 
$ 610,563.93 
$ 80,415.92 
11,095.98 91,511.90 
a eas $ 519,052.03 
1958 83,141.78 
$ 664,089.75 
455,228.18 
$ 791,138.43 


a share to $ 


2,394,536.00 
$ 3,465,539.02 
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Sal Maritato 


PROMOTION IN SALES—M. C. Al- 
varez, general sales manager of the 
eastern sales division of International 
Milling Co., Minneapolis, has an- 
nounced the promotion of Sal Mari- 
tato to durum sales manager within 
that division. In his new position Mr. 
Maritato is responsible for all of the 
firm's durum sales in the eastern U.S., 
and will be headquartered in New 
York. A graduate of Rutgers Univer- 
sity with a degree in merchandising, 
he is a veteran of more than 11 years 
in the food business, and was a form- 
er district sales manager for a large 
national corporation. 





Torrential Rains 
Interrupt Harvest 
In Western Canada 


WINNIPEG Western 
general crop outlook is little changed 
Moderate torrential down- 


Canada’s 


rains to 


pours early last week interrupted 
harvesting operations at many points 
but in most instances the rains will 
help late crops to fill. Many are 
two to three weeks away from ma- 
turity and, while temperatures have 


remained well above freezing to date 


the risk of frost cannot be overlooked 


at this season 


The heaviest rains fell in the south- 
ern half of Manitoba and eastward 
toward Ontario. As much as 4'» in 
rain fell in the Red River Valley 
Much of th's land will not be dry 


enough to carry harvest machinery 
until after the Labor Day week end 
Some sprouting has occurred and 
weather has been conducive to mi 
dew conditions 

Yields and grades cont'nue to sow 
wide variations, and where crops 
were early, outturns per acre are 
frequently reported less than antici 


p ited. Alberta is exp cted to show 
better average yields than Manitoba 
or Saskatchewan, but these provinces 
ire likely to produce a higher protein 


level 


level in wheat 


Niaawe Soutien. 
AACC, Plans Tou 


BUFFALO 


Members of the Ni- 


agara Frontier Section, American As- 
sociation of Cereal Chemists, will 
tour the New York State Agricultur- 
al Experiment Station at Geneva 
N.Y., Sept. 19 

The tour will include a trip through 
the station to see the feed inspec- 
tion facilities ind a visit to the 
rootstock farm where scientists are 
working with dwarf fruit trees 
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Michigan Millers Meet at Mackinac Island; 
C. D. McKenzie, Jr., Named to Second Term 





Varied Program 
Attracts Members 


MACKINAC ISLAND, MICH.— 
The right combination of the 
world’s atmosphere, according to 
U.S. Department of Agriculture re- 
ports, congenial people, common 
business interests, pleasant activi- 
ties and an instructive program 
drew more than 100 delegates to 
the annual meeting of the Michi- 
gan State Millers Assn. at the 
Grand Hotel here Aug. 27-28. 


the 


island's ail 


One of the talking points of 
Grand Hotel is that the 
is certified by government tests to be 


the purest in the world. This show- 
place resort, with its acres of parks, 
golf course, swimming pool, beautiful 


gardens, transportation by rolling 
chair, carriage or bicycle (automo- 
re not permitted on the island) 
history reaching back to the 
early fur traders, seemed to provide 
the proper for the Michigan 
group, the state millers’ o1 
ranization in 
At the 
that C. D 
ing Co 
president ot 
the 


biles a 


and a 


locale 
oldest 
existence 

meeting, it innounced 
McKenzie, Jr., Harris Mill 
will cx 
MSMA, and 
Harris firm 
is vice president, secretary and treas 
the group. On the executive 
are Harold Stock F W 


was 
Owosso mtinue as 
Porter 
will serve 


Joe 


ilso of 


urer of 


committee 


Stock & Sons, In Hillsdale; W. H 
Hagenmeyer, International Milli: 
Co., Detroit; Richard Krafft, Star of 


By Henry S. French 


Northwestern Miller Staff 





the West Milling C 
Dudley K. H 
Milling Co.: C 


Frankenmuth 
(Mich.) 
H. Runciman, Runci- 


Chelsea 


Imes 


man Milling C Ionia, Mich., and ¢ 
B. Knappet yt Knappen M lling 
Cc Augusta, Mich 

The convention got under way the 


even ~ Au 26 with the showing 
es by Mr. Hagenmeyer taken 
1 ig his recer African safari. The 
Wi da was taken up with 
sed etings and a cocktail party 
ind banquet in the evening 
The Mich i Millers llied Assn 
was the host at the cocktail party 
During business meeting of this 
up, Jack Darkin, Victor Chemical 
( Det was reelected president 
another term, with Charles Dew 
hurst, D nond Crystal Salt Co., De 
troit, becoming vice president; C. J 


Bennett, Chase Bag Co., Detroit, con 


tinues as secretary-treasure! 
Honorary Members Named 
At the inquet, the following Mich 
in millers were named as honorary 
embers Lee ©. Bracy retired vice 


t of the Amendt Milling C 
James R. Craig 


utive vice president of F. W 


exec 
Stock 


& Sons C ind Carlton D. McKenzi« 
Sr for head f the McKenzic 
li ( 

The bang spear was the Hon 
Alvin M. Bentle cor essman fron 
Owoss Mict nd member f the 
House } Aff s Committee. He 
SEE I chance for farm legislatior 
this sess nd probably _ littl 


MICHIGAN 





MACKINAC ISLAND 
There seems to be 
cause for doubt concerning the 
birthday of the Michigan State Mill- 
ers Assn. This came to light during 
the association's annual gathering 
here, when Fred Rowe, Sr., Val 
ley City Milling Co., Portland 
Mich brief outline of the 
work he has done so far in compil 


MICH 


reasonable 


pave a 





Fred N. Rowe, Sr. 





Fred Rowe Writing Michigan 


Milli o 
illing Story 
! isto f milling in Michi 
\ j I in! il reports 
, ip to 1935, Mr 
Rowe ind Ss, the e of orgar 
“ } on r 1875 
MISMA 4 id this 
\ I } weve ecords I 
t} t ‘ the be ! 
188 78 years ago 
while 4 1 subsequently 
( s thday as 1865 
‘ 94 ( Such shifts are 
eX] 1 by changes it 
Ss . } re 
\ I ‘ from ¢ | 
KM ‘ ‘ ditor f 
ll N te M ‘ S 
N I te t MSMA 
} Re nd ‘ 
f ‘ } 39 I 
i i 
; ? _ Tie 
re he tat ( 
Tr ‘ t if t VW is 
R64. A n J u 
f 18 ed by 19 
VI } ent out t 
Mict ur the purpose 
I Michiga state 
S iuxiliar 1 
t} VI é Assn he 
Fe 16, 187 
vere elect 
| 4 ne 7 
~ M Rowe is 
t n ind expe Ss 
support his 


















MNF Executive 
Holds Session 


MACKINAC ISLAND, MICH — 
Attendance at the M’ch'gan S‘a‘ 
Millers Assn. meeting here Aug 
27-28 was swollen by the meeting 
of the executive committee of the 
Millers National Federation wh'c 


held its summer get-together in 
conjunction with the Michigan 
Reports from the 
meeting indicated that a variety of 


group. closed 


subjects and a vast amount of de 

tail were discussed, 

Among those present were Dick 
Wilson, Eckhart Milling Co., Chicago 
president of MNF; Charles Ritz, In 


Milling Co 
Ellis English, Comn 


ternational Minneapolis 


inde | 


irabee 


Milling tf Minne polis Henry 
Kuehn, King Midas Flour Mills, Min 
neapolis; G. S. Kennedy, General 
Mills, Inc., Minneapolis: James Ran 
kin, Pillsbury Co., Minneapolis; Rich 
ird Myers, Rodney Milling Co., Kan 
sas City, M William H. Bowman 


Acme-Evans ( In Indianapolis 
Ind.; James Skidmore, J. Allen Smith & 
Co., Knoxville, Tenn.; Robert V. Harris 
Harris Milling C Owosso, and Mor 
itz Milburn, Centennial Mills, Inc 
Portland, Ore ilternate for John 
Locke, Fisher Flouring Mills Co., Se 
ittle Wash 

MNF staff mbers present were 

I Mast John Sherlock and 
Glen Paxton 

Convention Confirmed 

Amor matter discussed and de 
cisions made was the confirmation 
f April 23-26, 1961, for the conven 


Hotel 
staff was di- 
to determine 


Shoreham 
The 


i survey 


tion date it the 
Washington, D.C 


rected t make 


industry preference for convention 
tes ifter that Plans also provide 
r the appointment of a task com 


nittee tron the transport ition com 
nittee to with a 
nittee from the |! 


wort similar com 


iking industry on 


nutual transportation problems 


Committee Reports 


A report of the 


millfeed committee 


was presented by Don Mennel, Men 
nel Millin Cc Toledo, Ohio. The 
committee was authorized to cooper 
ite with feed control officials and 
feed manufacturers to simplify defi 
nitions. The cor ttee also was au 
thorized to coonerate with the nutri 
tion council f the American Feed 
Manufacturers Assn 

Progress renorts were mede by th 
bakery relations committee th 
Wheat Flour Institute committee en 
sandwich month; foreign mills; wh 
rowers organizations. Mr. Mast gave 

brief risiative summar' ind th 
tra ortatior mmittee s instruc 
tion to continue trving f equal 
rates on wheat and flour were recon 
fi ed. The federation staff also was 
nstructed to study possible expan- 
sion of the federation’s labor survey 

d information service and report at 
the next meetin 

The retirement plan fer the fed 
eration’s staff also was modernized 
The meeting closed with a report by 
Mr. Mast on the new staff set-up of 


the federation 











Flour Bookings 
Strong as Mills 
To Improve Shipping Orders 


KENNETH WAKERSHAUSER 
Miller Market 


By 


Northwestern Editor 


LOUR mill sales departments 
across the U.S. turned their at- 
tention from new bookings, which 


were negligible, to shipping directions 
in the seven-day period ending Aug 
31. Although fall and the opening of 
school are just ahead, shipping orders 
have not picked up at the pace ordi- 
narily expected 

High temperatures and humid 
weather over much of the country 
were blamed for the slowdown in bak- 
ery volume and the sluggish interest 
in home baking and the macaroni and 
noodle business 

Sales by spring wheat mills for the 
week and those of mills in the South- 


west were both at 57% of five-day 
milling capacity, while sales by mills 
of the central states and the South- 


east barely reached 35% of capacity 
Some areas proved the exception to 
the rule of moderate directions, such 
is the mills at St. Louis, where the 
production departments were hard 
pressed to supply orders at hand. On 
the other hand, mills at Minneapolis, 
despite a concerted effort, found di- 
rections somewhat less than normal 
The drain of wheat into the govern- 
ment’s loan program in both the 
Southwest and the spring wheat mills 
area continued to keep the markets 
As a result, flour at 
‘ity climbed 10¢ the 


prices 


for 


strong 
Kansas (¢ 


week, while Minneapolis bakery types 
were steady to 2¢ off. The changes 
meant little to prospective buyers, 
however, for the major portion of 


thei the remainder 
of calendar 1959 have been purchased, 
than being 


requirements for 


ind at lower are 


quoted at 


pi ices 
present 

for 
capa 
week 


Production by mills of the U.S 
the imounted to 104° of 
city, compared with 103° a 
earlier and 106° for the comparable 
of last veat (See on 


p ive 4) 


week 


week tables 


Fill-in Buying Only 
Spring Flour Activity 
Fill-in 
i gir 
in the spring 


with baker who 
the he 


the only 


business 
ed during 
August was 


ivy buying 
iCtiVItS 
irket, and 
‘consequence Sales 
iounted ti 


ipacity 


Wheat flour m 


small 


wheat mills an 


milling ¢ com 


irlier and 


74 i week « 


f 
L 


bakery types 
reflect 
ish wheat 
of the 


ion 
the « 
market adjustir 1 pa r 
heaviest new crop | est n 
of the season. Bakery flour quotat 
were off i¢ | rn iweek ind 
recovered nak the et loss for 
the period onl ( hie hange was 
hardly enough t tit inter 
from bakers and jobber yu 
heavily earlier in tl t t Wel 
prices 
Mills, for their , 
spur shipping d t The ef 
have been h i by humid 
weather and high te eratures which 
in turn, have slow < sales 
Some feel that dire ; sl by 
above normal at 
of hovering near five day 

Most mills are fairly 
with spring wheat 


to 
forts 


well 


stead 


cle; 


Light, Prices 
Press Hard 


has been little call for these types 
beyond normal week-to-week _re- 
quirements. Prices, however, have 


held without change for’ several 
weeks 

Mills which grind family flour were 
highly pleased last week with the re- 
sults of their latest effort to stimu- 
late sales through a shipping allow- 
ance. Sales reports show that the ef- 
fort smoked out a s‘zeable amount of 
business 

Production by mills at Minneapolis 
for the week amounted to 91% of 
five-day milling capacity, compared 
with 93% a week earlier and 114% a 
year Production by mills of the 
interior Northwest was at 111% of 
capacity, compared with 110% a week 
earlier and 114% a year ago. Produc- 
tion by mills of the Northwest was 
at 105% of capacity for last week and 
the previous period, compared with 
114% a year ago 

Quotations Aug. 28, 100 Ib. carlots, 
Minneapolis: Spring wheat standard 
patent bakery flour $5.40@5.50, 
spring short patent $5.50@5.60, spring 
high gluten $5.8005.90, whole wheat 
$5.40@5.50, first clear $4.95@5.25; 
nationally advertised brands of fam- 
ily flour $6.90, 100 lb. cottons, carlots 


Hard Winter Sales 
Activity Light 


ago 


Hard winter wheat flour sales ac- 
tivity slowed last week Sales 
amounted to only 57% of five-day 


milling capacity, compared with 94° 


the previous week. Government and 

export business accounted for ap- 

proximately 60% of the sales 
Actually, the government flour 


award made late the previous week 


accounted for much of the ensuing 
sales activity Mills bought some 
clears to meet ash specifications on 
relief flour for overseas shipment in 
September. Industrial accounts were 
in the market, too, for fairly large 
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Prices reported in The Northwestern 
Miller's market reviews are for flour 
hundredweights, bulk unless other- 
wise specified. Mill list prices are 
quoted in the principal manufac- 
turing centers. They represent av- 
erage wholesale levels and do not 
take into account high or low ex- 
tremes at which occasional indi- 
vidual sales may have been made. 
Millfeed prices are reported in 
both bulk and sacked, per ton. 











amounts of low grade clears 

Bakery flour sales were confined al- 
entirely to regular p.d.s 
Prices were up 10¢ cwt. on the 
of sharply higher wheat costs 
weak millfeed values. But since 
have flour enough 
until the December 
some even months 
that, the jump in price did not bring 
invone into the market 
Directions were good on both fam- 

ind bakery flour. Fall weather is 
expected to step up family directions 
in the near future 

Family flour sales volume improved 
when a number of mills offered ship- 
ping allowances on flour ordered out 
within the next couple of 
These allowances were made by 


most sales 
basis 

and 
m st 
booked to 
first of 


several 


buyers 
last ind 


beyond 


ily 


weeks 


mills 


which have adopted a policy of not 
booking their accounts. Other mills 
have their wholesalers and jobbers 
covered well into the future 

Flour business hit an extremely 
dull note at Hutchinson = fer ill 
branches of the trade. Any tendency 

( to MARKETS, 





Durum, Semolina Markets Quiet; Outlook 


For Light Crop Keeps Quotations Strong 


HE durum and semolina mar- 
| kets were quiet in the seven-day 
period ending Aug. 31. New crop har- 
vesting, now more than half com- 
pleted, kept mill representatives busy 
in the grain pits but stirred little in 
terest from macaroni and noodle man 
ufacturers 
at Minneapolis 
the week com 
previous 


Durum 
reached 
pared with 
Ordinarily the peak harvest move- 
ment would tend to soften durum 
prices, but the entire industry is cog- 
of an acute shortage this crop 
accounting for the fact that 
prices failed to budge 

Semolina held steady at $6.05, bulk 
Minneapolis, although there was ver) 
little inquiry from manufacturers to 
test price strength. There are a few 
potential buyers who failed to book 
during the recent buying period and a 
few others who took only short- 


inge bookings 


receipts 
for 
the 


570 cars 


390 week 


nizant 
year, 


Durum mill production is at a fair 


od level, but, ordinarily, should 
year 


stronger at this time of As 


in the area of bread 
hot, humid weather which 
ered most of the country recently is 


the 
has coy 


products 


credited with discouraging consump 
tion of macaroni products 

Production durum mills for the 
week amounted to 116 of five-day 
milling capacity compared with 122 
the previous week and 133° a veal 


ago 


by 


wheat delivered 
28 were 


durum 
it Minneapolis Aug 


Choice No. | amber or better $2.47@2.4 
Choice No. 2 amber or better 2.446@2.47 
Choice No. 3 amber or better 2.45@2.46 
Medium No. | durum or better 2.43@2.46 
Medium No. 2 durum or better 2.42@2.45 
Medium No. 3 durum or better 2.40@2.44 
DURUM PRODUCTS OUTPUT 
Durum products output of mills report ng t 
The Northwestern Miller n sacks, based 
five-day week 
5-day wk Wkly 
ca pro >f 
Pacity ductio Pp ty 
Aug 3-30 63,500 90,313 6 
Previous week 63,500 99 349 22 
Year ago 56,500 208,302 3 
Crop ye 
product 
y Aug. 3 959 413.267 
’ Aug. 3 958 434 876 
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Millfeeds Weaken 
As Supplies Move 
Ahead of Demand 


ILLFEED levels displayed 
weakness across the U.S. in 


the seven-day period ending Aug. 31 
is Skimpy demand barely managed to 
remove supplies ahead of production 
Flour mill grind slightly above 
normal capacity most places and suf- 
ficiently heavy in a couple of areas to 
make supplies almost burdensome 


was 


Mills in the Northwest, Southwest 


and at Buffalo representing 75% of 
the combined flour milling capacities 
of those areas, reported production 
of 51,154 tons of millfeed last week 


Production for the current week com- 
with an output of 49,555 
in the previous week and 50,352 tons 
the corresponding week of a year 


ago 


pares 
in 


Minneapolis: The local market e 


perienced a hot weather slump last 
week, and middlings were almost 
washed out in the process. Bran fared 


a little better due to fairly agvressive 
interest. As a result, price « 
clines were more precipitous for mid- 
dlings than for bt the 


jobber 


») 
ClLOSs«t 


ind by 


in, 
Aug. 31, there was some likelihood 
that middlings might move into a 
mild distress situation within a day 
or two 

Prices dipped 50¢ to $2 on bran and 
as much as $5.50 on sacked middlings 
The only saving factor was the lack 
of increased flour mill running time 
ove the previous period inother 
laggin factor credited to the hot 
weather 

Quotations Aug. 28: Sacked bran 
$324 32.50 (off 50¢a$81), bulk bran 
$2604 28 (off 50¢a82): sacked mid 
dlings $26504 30.50 (off $2.46 50) 
bulk middlings $264 2650 (off $1.50 
12.50); sacked red dog $17 1S ff 
$1 ,) 

Kansas City: A weak tone per 
sisted as mills continued to operat 
it a fairly busy pace and formula 
feed business la 


ged. Although prices 


were up on Au 31 compared th 
the lows hit the previous week, tt 
was limited and values quote 

seemed to he sking price Compared 
with a week earlier, prices were dowtr 
We to SL Distres mater 
cleaned up at the end of last wee 
however, and a sharp upswi le 
mand could result in firm prices 

Quotations Aug. 31, « lots: Sacked 
bran $30.5003125 (down S15 
sacked shorts $35 5 16.25 down 
Oe) bulk bran $25.25 t flow 
o¢), bulk shorts $30 5¢ 31.25 \ 
D0¢) bulk  middlin $26 6 
(down 50¢) 

Ft. Worth: Offerings of 
creased last week and found ‘ 
ood demand iulthoug! it s ¢ 
duction in price. Quotations Aug. 28 
burlaps: Bran $39, gray shorts $4 
bulk middlings $36.60, deliver Tex 
Ss common points; $2 lower on 
unchanged on shorts, and about § 


lower on middlings, compared with 


the previous week 


Chicago: Trading was at a consist- 
ently slower pace for the first ‘ 
months. Current prices on Au Ss 


showed virtually no change f1 


21. With 


Orltunate 


the lag in demand, it was 
> that offerings were not } 
icularly burdensome r there would 
Heel son t 


eneral 


downward trend i 
ins and soybean meal futures 
some 


sympathetic effect 


MILLEFEEDs, 
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Prospect of Export Activity 
Keeps Wheat Futures Strong 


HEAT futures were steady in 
the seven-day period ending 
Aug. 31, buoyed by heavy government 
impoundings, a reluctance of growers 


to part with their remaining wheat, 
and the prospect of improved over- 
seas shipments in the near future 


There were fractional declines at Chi- 
cago and Minneapolis near the close 
Aug. 31, but Kansas City quotations 
displayed good strength 

Closing prices of wheat futures 
Aug. 31 were: Chicago—September 
$1.90%4 @ 73, December $1.97'4, March 
$2.0114s, May $1.99%, July $1.83%; 
Kansas City—September $1.94%, De- 


cember $1.98; Minneapolis—Septem- 
ber $2.15%, December $2.13. 
With cash offerings of Southwest 


wheat meager and the prospect grow- 
ing dimmer for increased marketings 
before the end of the current tax 
period, sufficient pressure is being 
generated to keep futures bullish. The 
same holds true in the spring wheat 
mills area, where the crop is consid- 
erably smaller than a year 


ago 


Export wheat movements the past 
week were almost nil, but some high- 
ly encouraging deals are pending for 
the current seven-day period. As a re- 
sult, futures held their ground. Brazil 
is expected to order 3 million bushels 
of wheat this week and Pakistan is in 
the market for 600,000 bu 


There was some bearishness to the 


U.S. Department of Agriculture's re- 
cent prediction that 1959-60 wheat 
ind flour exports would fall 32 mil- 


lion bushels short of the 1958-59 total 
The short range picture, however, has 
been bullish due to the fact that pri- 
place exports from 
July 1 through Aug. 21 at 62 million 
bushels, or 12 million bushels ahead 
of the corresponding period of the 
last crop year 


vate estimates 


Cash Spring Wheat Firm 
Min 
the 


in- 


Spring wheat cash prices at 
were steady during 
period ending Aug. 31, 
dicative of the fact that the peak 
harvest movement had passed and a 
amount of new wheat 
off the market. One 


neapolis 
SCVE n-day 


considerable 
had taken 


been 





CANADIAN PRICE 
ADJUSTMENTS 
* 
WIN NIPEG—Price adjustment fig- 


ures announced by the Canadian 
Wheat Board and in effect Aug. 31 
were as follows: To U.K. and other 


European destinations via Canadian 
and U.S. Atlantic ports, also via St. 
Lawrence, Churchill, Canadian and 
U.S. Pacific ports, 45,¢ bu.; to other 
countries, excluding U.S. and terri- 
tories, from Canadian and U.S. At- 
lantic ports 15',¢ bu.; from St. Law- 
rence, Churchill, Canadian and U.S. 
-acific ports, 145,¢ bu. The above 
adjustments apply on flour sold ard 
shipped from Canada to destinations 
designated with bills of lading dated 
prior to 1959 opening of Lakehead 
navigation. On shipments of flour 
from mills with bills of lading dated 
on or after opening of navigation, 
reduce rates by the following 
amounts: Montreal area mills 3¢ bu., 
Toronto, Port Colborne and Humber- 
stone areas, 1!,¢ bu., Bay Port area 
le bu. (No reduction for mills in the 


West.) 








notable factor was the steadiness of 


top protein wheats, with 16% and 
17% offerings regaining 1l¢, in con- 
trast with losses of several cents 


made in the previous weeks of heavy 
harvest movement 

Top protein wheats lost 6¢ between 
July 31 and Aug. 20, due mainly to 
an abundance of these top grades 
Apparently, the past week covered a 


period in which corrective adjust- 
ments downward in these 16% and 
17° proteins had been accomplished 


One factor still evident, however, 
is widespread awareness by traders 
that the spring wheat crop as a whole 
is sharply below 1958, which keeps 
futures strong, giving cash prices all 


along the line a boost each time the 
basic contract rises 

Spring wheat receipts at Minne- 
apolis last week totaled 3,518 cars 
(262 for CCC), compared with 3,613 
cars (255 for CCC) the previous 


week 

The protein of the hard red spring 
wheat tested at Minneapolis during 
the week was 14.51°, compared with 


13.19% for the comparable week a 
year ago 

On Aug. 28, No. 1 dark northern 
spring or No. 1 northern spring wheat 
through 11% protein traded at 2¢ 
under the basic future of $2.15%; 
12% protein traded at 1l¢ over the 
basic future; 13% at 3@4¢ over; 14% 
at 6@7¢ over: 15% at 8@10¢ over 
16% at 11@13¢ over and 17% protein 
wheat at 13416¢ over the basic fu- 
ture 


Durum wheat was steady, with de- 
mand (See tables on page 8.) 

The approximate range of cash 
wheat prices at Minneapolis Aug. 28 
is shown in the accompanying table 
together with premiums and discount 
factors 


active 


No. 1 Northern or No. 1 Dark Northern 
Spring, 58 Ib. 

Ordinary $ @2.13% 
1% Protein @2.13% 
2 Protein @2.16% 
13% Protein 2.18% @2.19% 
4% Protein 2.21% @2.22% 
15% Protein 2.23% @2.25% 
6% Protein 2.26% @2.28% 
7% Protein 2.28% @2.31% 

Test Weight Premium and Discount Scale 

One cent premium for No. | heavy 

One cent discount each pound under 58 to 
5S Ib 

To arrive div pt. basis | ONS or | NS 

58 ib. 13.5% moisture, 12% protein $2.15% 
3% protein $2.18%, 14% protein $2.21%, 15% 

protein $2.24% 16% protein $2.27% 17% 

protein $2.30% 

Hard Wheat Prices Rise 
Cash hard winter wheat prices at 

Kansas City staged a sharp rise in 

the week ended Aug. 31. Gains of 

3'¢ to 3°%,¢ bu. were posted, the 
basic option advancing 2'&¢ and the 
premium structure going up l¢ to 
l's¢ 

Demand for wheat was good from 
virtually all classes of buyers. Com 
petition was evident as buyers at- 
tempted at least to satisfy part of 
their current requirements from the 
meager offerings 


Receipts totaled 410 cars, compared 
197 the previous week and 935 
Interior offerings con- 
very light. There has 
been no acceleration of ordinary 
wheat marketing, and even the high- 
er protein types are not being freely 
offered, despite the fact that prices 
ibove loan rate are being quoted over 
most of the producing area. There is 
speculation that producers are busy 
with feed grain harvesting chores, 
and that once the 1960 wheat acreage 


with 
a year 
tinued 


ago 
to be 





urrent 


A Statistical Service Provided 


Continuously for Readers of 


The Northwestern Miller 


for More than Half a Century 


WEEKLY FLOUR PRODUCTION, 


IN SACKS 


OUT 


roduction 





(CWwT.) 


Flour production in principal manufacturing areas by mills reporting currently to The North 
western Miller with relationship of production to capacity and to the total estimated output of all 
mills the U.S. expressed in percentages 

Aug. 25 Aug. 27 

Aug. 23-30 *Previous Aug. 24-3 Sept Sept. 3 

959 week 958 957 1956 

Northwest 758.525 759,326 786.289 659,120 788,399 
Southwest 383,63! 1,438,545 289,093 131,916 375,834 
Buffalo 568 684 428,239 $92,977 570,750 621,260 
Central and Southeast 586.98 606.924 $28.2 4 367 591.014 
Pacific Coast 481,095 481 05 3947 308.674 332,389 

Totals 3.778.916 3,714.09 3.59 86 3 827 3,708,896 
Percentage of total U.S. output 80.2 80.2 75 75 
Estimated total U.S. production 4,711,865 4.631 036 
Accumulated total this month 8 668 954 3,957,089 

"Revised 

f p ye flour production 
Percentage of car ty operated 5 y week July | to 
Aug Aug 
Aug. 23-30, Prev s Aug. 24-3 Sept Sept. 3 Aug. 3 Aug. 3! 
959 week 1958 95 956 1959 1958 
Northwest 05 5 4 99 ~ 902 623 5 915.068 
Southwest 7 Hil 99 86 4 790 11,449,386 
Buffalo 5 87 122 3 4.324.292 4,739,491 
Centra a a, a 9 94 89 89 4 6313 4712 526 
Pacific Coast 03 3 2 § 94 378 66 2,674,455 
Totals 04 03 4 94 9 31,375,597 29,490,926 
NORTHWEST Ye 1g 95¢ 082,50 106 
Minneapolis Two ye 896,180 87 
Five-ye ve 99 
5-day week Flour ; Te yea ‘ 98 
apacity utput tivity *Revise 
Aug 23-30 231,000 209,528 9 
Previous week 23 0c 5 765 93 BUFFALO 
Year ago 23 0 264.026 4 y week Flour %~a~a 
Two years ag 237 4.837 86 r ty utput tivity 
Five-year average + Aug. 23-3 93,5 568 684 is 
“= year average ‘ Pre week 73 428,239 8 
Revised Year ag R 92,977 122 
Principal terior m M esota ud Tw year 1g ? 750 120 
ng Duluth, St. Pau North Dakota, Monta f e-ye erag 106 
und lowa en-ye erage 101 
S-day week F *Re ° 
- ty tput tivity 
ion one 494 ¢ 648 997 CENTRAL AND SOUTHEASTERN 
Previous week 494 5 *543,56 M c Michigan, W 
Year ag 456,90 ‘ 63 ‘ fia Kentucky, North ¢ », Tennessee 
Two years ag 430.5 454 283 6 Virg eorgia easte Missour 
Five-ye sve 3¢ 1Q5 
gh St rote - 94 y week Flour ; 
*Re sed , ty utput tivity 
Aug 23.3 13 586,98! 91 
SOUTHWEST Pre s week 643 *606 924 94 
Kansas City Ye 1g v4 528,21! 89 
Se, . iil Two years ag 505,367 89 
soy ~ - Five € e 
‘C ty ute ; ; ty 7 ’ 89 
a y , en-ye erage 88 
Aug. 23-30 221,78 9 98 Revised 
Previous week 2 . 46 3 

° Q S97 7 
Year ago 28! 6,97 PACIFIC COAST 
Two years ag 8 ; 26 84 
Five-year average 9 f M the Pacif Coast 

» . 9 s : . 
Ten-year average 3 California, Oregon and Washington Mills 
*Revised 
. jay week Flour , ’ 
Representative Mills, Outside of Kansas ty stout tivity 
City (including Wichita and Salina) a . ‘4 4a oe 10 
5-day week Flour Pre week 1665 481.057 03 
ty tput tivity Y« , } 1947 ? 
] 22 
Aug. 23-30 68 64,42 08 Two yea } 308,674 144 
Pre us week 4a 8 8 84 Re ‘ 
is in, marketin k up. Othe l prote ] 7¢ ove! 
believe that pir p wil . lhe proximate Inge f casi 
niv after the s f the ‘ x it’ price Kansas Cit Au se) 
eal f ther hown in tl Te npanvil table 
Pre ums east eral t 
luring the week, with ordinar " - +. 91.97@2.29 
j I N 2C ‘ H 96@2.28% 
lowe! prote vheat exhibiti tI » 7: k 4 94@? 26 
I i ‘ t . 4.4 
lost strength. Ordinar vas up L'a N 4 Dark H 92@2.24 
bu n the ‘ le l¢ the |} ! N Re 97@1 98% 
<a N Re 96@! 98% 
side. In 11 ‘ prot N ie 95@1.97% 
wheat, pre ‘ strongs ol h aR 94@1.96 
tr low side i eu n the | ! 
A ‘ther pre were up l¢ At Ft. Worth, N 1 hard wheat 
both high and les ' ng Au L at 32.25 d 
Pre ur were quoted At ] i ered lex S ‘ rir ! points 
f Wc ) 1a 4 I Wheat of 13 prot “ elling at 
+} , c, ‘ , OT pr Y | ( nd wheat of 14 
$1 94 1] tein 5a 8e¢ ! protet ta pren {4 Export 
l " l ' 
€11.75 _ Re ‘ A ( bidd $2.15 Guif for 
l | 
protein Tay I 12.51 tein hard wheat Demand was d fi 
9 l¢ ( proteir ] 5 export wheat but fa for milli pur 
, 7 Ofte Ve ht 
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Obstacles Confront USDA on 


THE NORTHWESTERN MILLER 


Canadian Port Grain Inspection 


By JOHN CIPPERLY 


Northwestern Miller Washington 
Correspondent 


WASHINGTON While 
Department of Agriculture 
attempting to make effective its 
cision to grant broad, yet discretion- 
ary, authority to itself for govern- 
ment inspection of U-/S. - financed 
grain exports through Canadian ports 
on the St. Lawrence Seaway, it has 
learned that two obstacles con- 
front it 

(1) As of last weekend, USDA lacks 
official Canadian approval for the use 
of a USS 


the US 
has been 
de- 


been 


inspection service at Cana- 
dian ports or for the use of U.S. fed- 
eral inspection of any kind. This fail- 
the use of U.S. gov- 
has delayed the 


ure to approve 
ernment inspection 
publication of a federal regulation 
which would clear U.S. subsidized 
grain transhipment through Canadian 
St. Lawrence Seaway ports. The 
cause of the lack of this Canadian ap- 


proval may be found in (2) a con- 
troversy within the Senate now con- 
sidering a bill which would permit 


greater diversion of Great Lakes wa- 
ter through the Chicago River 
This 


shock 


second consideration may 


some grain trade organizations 


who had believed that the previous 
tempest-in-a-teapot over the use of 
federal inspectors or licensed federal 
inspectors under USDA _ supervision 
on inspection of subsidized shipments 
of U.S. grain through the seaway 
ports could be easily settled 

As of Aug. 31, before the Senate 
had acted on the increased diversion 
of Great Lakes water into the Chi 
cago River, it is known that there are 


1 substantial number of northeast 


ern senators who will not stand still 
for this planned diversion of Great 
Lakes water. They declare this would 
lowe! the hydro-electric water po 


New 
hese senators say 
idopted by 

persuaded to vote to approve the pre- 

viously ited Butler amendn 

which would ban transhipment of U.S 


England 
that if this plan 
will be 


tential for 
they 


Congress 


desigt ent 


subs'd’zed grain through the St. Law 
rence Seaway if US. federal inspec 
tion of any type is used, taking the 
position that the U.S. Grain Stand 
irds Act does not permit the ure of 
ippropriated funds fer nowm t of 
federal employees for du'tv outside 


] 


the cont'nental boundaries of the 


These Now Ff 


US 


rland members. of 


Congress are not basically opposed to 
the Canadian inspection of U.S. sub- 
sidized grain flowing through the sea- 
way, but they are unwilling to be 
brow-beaten to accept a divers’on of 
Great Lakes water to the disadvan- 
tage of New England hydro-electric 
power potential. 

If the water diversion 
it is now seen that there will be a 
substantial loss of votes to halt the 
ban on transhipment of U.S. grains 
through the seaway ports 


bill 


passes, 


Pillsbury to Handle 
Bakery Equipment 
As Distributor 


S THE STAFF Ft 


MINNEAPOLIS The Pillsbury 
Co. has announced that it is now a 
distributor for Moline, Inc., a Duluth 


firm which manufactures specialized 
equipment for the baking industry 

George Pillsbury, vice president of 
the firm’s bakery products division 
explained that the d‘stributorship is 
part of Pillsbury’s over-all program 
to broaden its the 
industry 


service to baking 


Among the equipment manufac- 
tured by Moline, Ine., is its Moline 
“Junior Production Machine” for 


goods and 
The firm 


making a variety of swect 
yeast-raised fried products 


also has, among other items, its 
“Magic Brownie Cutter” set and a 
slicer for hamburger buns, coney 
buns b‘scuits and other bakery spe 
cialties 

EAO 16 THE STAFF oF LIFE 


Minneapolis Grain 


Assn. Elects Officers 


MINNEAPOLIS Thomas G Me 
Carthy II has been elected president 
of the Minneapolis Grain Commi: n 
Merchants Assn, succeeding R \ 
Morken of Hallet & Carey 


A vice president and treasurer of 
McCarthy Brothers Co., Mr. McCay 
thy has been a member of the ex 
change for 20 years 

Other officers elected by the com- 
miss'on men include: vice president, 
J. Kenneth McCoy Cargill, Inc: see 
retary, Gordon J. Berg: director R 
W. Benson. Ralph H. Heeman Ker- 
mit W. Quaintance, Ro W. Bolton 
Mr. McCarthy, Mr McCoy and Mr 


Morken 





Kansas City Hearing Oct. 28 Requested 
In Wheat Futures Trading Complaint 


WASHINGTON John J. Buterin 
ind Henry H. Cate, emplovees of | 
KF. Hutton & C Kansas City, a reg 
istered futures commission merchant 
have requested a hearing Oct. 28 in 
Kansas City on charges of manipula 
tion of the wheat futures market. (A 
story on the charge appeared in The 
Miller Aug. 11, page 5.) 

A motion for the Kansas Cit hear 
ing was received US. De irt 
ment of Agricultu where it was in 
dicated the reque f the tw mer 
would be granted. A USDA 
said the government would call w 
nesses and present documentary ¢ 
dence to support its allegations 


Witnesses are expected to 
futures at Kansas City 
Board of Trade 

the two men is 


traders in 
the Chicago 
against 


The order 





sued July 30 allowed them until Aug 
27 to file answer and set a hearing 
for Sept. 15 at New York if they de- 
sired to fight the case. The motion 
Aug. 26 asked thai the hearing be 
reset at Kansas City, and asked for 


in extension until Sept. 27 for filing 
in answer to the charges 


A USDA official said he expected 


both requests to be granted 

The government said in its ordet 
that failure of Mr. Cate and M1 
Buterin to file an answer “shall con- 
stitute an admission of all the ma 


terial allegations and a waiver of a 
hearing 
The step Aug. 26 clears the wavy for 
filing an answer a month later than 
1 been ordered, and a trial hear- 
provided there is no unexpected 


ection by the government 
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Cargill Appointments. Appointment of two new staff mem- 


grain office of Cargill, Inc., has been announced 
Charles E, Bachman, assistant export 
office will become coordinator of export 


bers to the Baton Rouge, La., 
by H. Robert Diercks, vice president 
in Cargill's Portland, Ore., 


manage! 


and transportation facilities, and David W. Kirk, Jr., Memphis, Tenn., will 
be assigned to Baton Rouge in a similar post. Mr. Bachman joined Cargill 
in 1946 and served in company export offices in Minneapolis and Antwerp 


Portland in 1957. Mr. Kirk, 
University of Tennessee, 


Belgium, before being assigned to graduate of 


both Tennessee Wesleyan College and the joined the 


company in Minneapolis in 1956 and was assigned to Memphis in 1958 


Retirement. Retiring as senior vice president of the Corn Products 
Co. is William H. Gamble. He began his business career with Corn Products 
in 1910 and was named division head of the New York sales department in 
1919, and promoted to Western sales manager in 1924. In 1947 he became gen- 


eral sales manager. The following year he was named president of the Corn 


Products Sales Co., and at the same time elected a vice president of the par- 


ent company. He was named to the senior vice presidency in 1955. Mr. Gam- 
ble has served as a director of Corn Products since 1949 and will continue to 


serve in this and other advisory capacities 


Mountain Vacation. Seeking heat relief in the Colorado moun- 
tains is William K. Erickson, assistant manager for the William Kells 
Milling Co., Hutchinson is his family 


sales 


Kansas. Joining him in the search 


Colorado Names Nutritionist. Appointed nutritionist by 


the Colorado Wheat Administrative Committee is Edith Stanley, a 1958 grad- 
uate of Colorado State University in home economics. Her job is to promote 
the use of wheat in homes and to tell the story of Colorado's high quality 


grain 


Nutritionist for Holland. Sailing to Rotterdam is Lois 
Borgmann, a nutritionist with the Colorado Wheat Administrative Commit 


will work 


Assn 


tee. She in the office of the Great Plains Wheat Marketing Devel- 


pment 


t 


Chinski, Chinski Trading Corp., New York. They plan to return to New 
Day week end 


Californ-i-ay. Vacationing in California are Mr. and Mrs. Charles 
cq. 
York after the Labor 


f 





Guenter Zimmer Wolf Schnasse 

MIAG NOMINATES—Appointed West Coast district engineer for MIAG 
Northamerica, Inc., is Guenter Zimmer, formerly stationed in the firm's Min- 
neapolis headquarters. MIAG Northamerica represents MIAG of Brunswick, 
West Germany, in the U.S. Mr. Zimmer will make his headquarters at Oak- 
land, Cal, and from there he will call on the milling industry and on other 
industries served by MIAG in California, Oregon, Washington, Idaho, Utah 
and Arizona. The company also announces the arrival of a new staff member 
at Minneapolis headquarters. He is Wolf Schnasse who joined MIAG in Ger- 
many in 1955 after graduating from the German School of Milling Technology 
and after several years of training in milling and mill building. 
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“Yes!...Our Mills are right up to date!” 


Frank Lindholm, Superintendent of our Hastings taining the most modern mills to produce the 
Mill, Hastings, Minnesota, is proud to show highest quality flour. 

“Mr. American Farmer” one of our mills on his Constant vigilance and the highest milling 
tour of King Midas. We are a milling company integrity, to continually produce the best, that’s 


that has always based its operations on main- what King Midas stands for, that’s what we do! 


a 
© On the job sf nN 
when ut counts... 
FLOUR MILLS AMERICAN NATIONAL .4 >] 
RED CROSS | [ 
MINNEAPOLIS @» MINNESOTA 
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Mr. Bread Baker: 





THE NORTHWESTERN MILLER 


Do You Know Which Cooling System Is Best 
Suited to Your Dough Mixing Operations? 


By P. H. Valentyne 


A bakery engineer discusses the relative merits of liquid cooling 
and direct expansion cooling of bread doughs. His advice: 
(1) Be sure mixers are of a size to cool all loads that may be han- 
died. (2) Have ample cooling storage capacity for peak loads. 


Usually, dough mixer refrigeration 


has several factors working against 


its capacity to cool. One is ambient 
during seasonal changes; 
intro- 
duced in the mix; still another is the 
drop-off of the 


saturated suction temperature of the 


temperature 


another involves ingredients 


cooling efficiency as 


liquid chiller or compressor is low 
ered 

Most baking concerns today use 
mixers that are either liquid cooled 


or cooled by the direct-expansion sys 
The difference is simply that 
cooling permits the use of 
units, since storage capacity 
mixer jacket and other por- 
the system will permit full 
the hourly capacity of the 
units; direct expansion offers the uset 
ease of application and almost instan- 


tem 
liquid 
smaller 
of the 
tions ol 


use of 


taneous to cooling 


ments 


response require 

The choice of which to use depends 
on the baker's needs and But 
a better understanding of the systems 
may be helpful from the standpoint 
of efficient future expansion or new 
plant planning 


costs 


Development of Heat 

Whenever work is done against 
friction, heat is developed in amounts 
exactly proportional to the work ex- 
pended. The mixing of bread doughs 
produces a rise in temperature chief- 
ly as the result of friction. This neces 
the application of a cooling 
system whereby the dough leaves the 
mixer at 78 to 80° F 


Sitates 


One factor in dough mass tempera 
ture rise is the specific heat of the 


substances, such as flour, water, su- 





The Wafer inn Warranty 


That Protects YOU 


Only Roche makes it. 
It’s SQUARE. 
Roche originated it. 


Roche guarantees it. 





Roche identifies each box of genuine 

Roche square wafers with the name 
Roche on each end of every box ; 
f” 


Roche guarantees 
each Roche square 
wafer with 
this warranty 
"ROCHE 


Reg. U.S. Pat. Off 


ach wafer to make sure you always 
get the genuine square bread enrichment 
)) wafer guaranteed and made only by Roche. 


ZA 





5 JURR s BREAD ENRICHMENT WAFERS 
7 = are guaranteed by Hoffmann-La Roche Inc. 
to give you 


3. SUPER-THOROUGH 
DIFFUSION 


1. ASSURED 
POTENCY 


2. QUICK 
DISINTEGRATION | 


unre, | 





4 FINER, MORE 
BUOYANT PARTICLES 


5. CLEAN, EVEN 
BREAK 





Look for the name ROCHE — your guarantee on the Wafer with the 
Warranty. Order from your yeast company salesman today. 


VITAMIN DIVISION . 





HOFFMANN-LA ROCHE INC. > 


NUTLEY 10 


NEW JERSEY 











available for 


rar, salt, shortening, etc., introduced 
into the mix 
The specific heat of a substance 


may be defined as “the amount of heat 
required to change the temperature 
of one pound of the substance one 
degree.” It commonly is expressed in 
terms of btu per lb. per 1° F 

When substances dissolve in water 
heat take place. In cet 
this change is large, in 
as when flour is mixed 
This effect is known as 
solution or the heat of 


changes in 
tain cases, 
others small, 
with water 
the heat of 
hydration 
The heat generated in flour by the 
addition of water varies according to 
the moisture content of the flour. For 
conditions, flour usually has 
a moisture content of about 11% to 
12 providing an average heat of 
hydration of 6.5 btu. per pound 


average 


To determine the method of cooling 
to offset the rise in dough tempera- 


ture during a mix, it becomes neces- 
sary to calculate the cooling loads 
under a given set of conditions 

For example, the following is a 
heat balance for a 1,600 Ib. sponge- 
dough mix of the following propor 
tions: 850 Ib. sponge, 350 Ib. flour, 
80 Ib. water, 120 Ib. small ingredi 


ents, sugar, salt, etc. This is a 1,600 
lb. total dough weight 

The mixing time is 10 min. and the 
schedule requires four mixes per hour 
final dough temperature at 
80. The mixer is in a southern loca- 


with 


tion where flour enters the mixer at 
90° F., but no account is taken of the 
negligible amount of heat absorbed 
from the surroundings, since it is 
assumed that the mixer is well in 
sulated. Sponge temperature is 90 
and the ingredient water is 40° F 
HEAT FACTORS 

Specif heat of sponge 60 btu 
Specif heat of flour 42 btu 
Spe ‘ heat * water j 00 btu 
Specific heat of ingredients 4 btu 
Heat of solution of flour 6.5 btu 
Heat generated by motor 42.5 btu/min./H.P 
Motor efficiency 90% 


efficient 
supplying 
of chilled water or 


Today, compact units are 
quanti- 


anti-freeze 


large 
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PBA PPP PPP 


EDITOR'S NOTE: Mr. Valentyne is 
chief engineer in the Food Machinery 
Division of Baker Perkins, Inc., Sagi- 


naw, Mich. 

CBB PPPPLPPD 
solutions. Similarly, units are avail- 
able for introducing refrigerants, 
such as Freon 12, into the mixer 


jacket to produce cooling by evapor- 
ation. 
Liquid cooling is accomplished by 


circulating water, a mixture of pro 
pylene glycol, or a brine solution 
through a jacket with suitable pas- 


attached to the outside of the 
bow! sheet. It requires a central brine 
system serving a battery of mixers; 
or individual liquid chillers for each 
mixer. The latter setup is the most 
popular, since the chillers use the 
direct-expansion type of compression 
system, which has proved more effici- 
ent and expensive than a brine 
system 


Sages 


less 


Temperature Control 

Control of final dough temperature 
is obtained by balancing the absorp 
tion of heat from the bowl, to the 
amount of liquid pumped through and 
its temperature entering and leaving 
Control is at times by use of a man- 
ual setting on a throttling valve. If 
individual chillers are used, the re- 
circulating pump can be controlled 
“on-off” from the mixer thermostat 

Liquid cooling further permits full 
utilization of the hourly capacity of 
the units. If four mixes per hour are 
scheduled with the mixer operating 
10 of the available 15 min., the liquid 
chilling unit can 9 


cooling for 5 
min. or 20 min. per hour 


store 


Generally, it is necessary to use an 
antifreeze solution in a liquid chille1 
because the liquid is chilled by pass 
ing through coils in which Freon gas 
is circulated at temperatures much 
lower than freezing. Weak antifreeze 
solutions or water would freeze or 
sludge at the and impair the 
efficiency of the unit 


coils, 


To calculate requirements for a 
(Turn to COOLING SYSTEM, pac 





Soft Winter Wheat Flours 


Family - Commercial 
Export 





Long Distance Telephone 32 
Cable address — “Jasco” 


J. Allen Smith & Co., Inc. 


KNOXVILLE 6, TENNESSEE 











SPRING WHEAT FLOURS 








RED WING SPECIAL 
BIXOTA 
CREAM of WEST 


PRODUCE BREADS WITH TASTE APPEAL 


THE RED WING MILLING CO. 


RED WING, MINNESOTA 


Wheat Washed with Our Own Artesian Well Water. 
Flour Tested and Baked in Our Own Laboratory. 
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SINCE WE STARTED USING DRINKWATER | / AND BECAUSE OUR BREAD IS SO 
1 OUR SALES HAVE DOUBLED! || UNIFORM, PEOPLE ARE BUYING MORE 


icici 
OF IT 



























FINE JOB, SMEDLY/ BFF BUT SMEDLY. 
EF THAT'S GREAT! 















































I KNOW BOSS...BUT WITH 100% 
OF THE MARKET...HOW CAN WE 
IMPROVE NEXT YEAR? 


SAY, WHAT'S THE MATTER WITH YOU2 
WERE HAVING OUR BEST YEAR IN 
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MORAL: That's one thing you can be 
sure of with Drinkwater Flour ...an 
ever increasing share of the bread 
market. 


PROUD TROPHY WINNERS USE DRINKWATER, 
THE FLOUR WITH CONSISTENT QUALITY! 


DRINKWATER FLOUR 


Morten Milling Company, Dallas, Texas 
A Division of Burrus Mills, Incorporated 
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Conventio “Calendar” 
waren dal 





ym 


Yo» > > 703 Henry Grady Bldg., 26 Cain St. 
Se pte mbe r NW., Atlanta 3, Ga. 

Sept. 5-7—Southwest Bakers Assn., Sept. 18-20 — Philadelphia Bakers 
annual convention, Western Skies Club, annual golf tournament; also 
Hotel, Albuquerque, N.M.; sec., R. J. participating: the Bakers Clubs of 
L. Kilgore, 319 S. First St., Albu-  Ro.ton, Baltimore, Central Pa., New 
querque, N.M. York and the Pittsburgh Courtesy 

Sept. 13-15—Southern Bakers Club, Galen Hall, Wernersville, Pa.; 
Assn., annual production conference, sec., George Landenberger, 401 N. 
Atlanta Biltmore Hotel, Atlanta, Ga.; Broad St., Rm. 616, Philadelphia 8, 
pres., Benson L. Skelton, SBA, Inc., Pa. 















Our brands have become identified with quality the world over. . . 
Extensive experience with top- aay | wheats from Montana, Idaho, Washington 
and Oregon milled in the largest flour mill on the West Coast means flours 
of consistent uniformity and highest quality. 


ORIGINATORS OF THE EFFICIENT AND ECONOMICAL BULK-PAK FLOUR BIN 


FISHER FLOURING MILLS CO., Seattle, U.S.A. 
Domestic and Export Millers 





CLIFF H. MORRIS & CO. 
Eastern Representative 
82 Beaver Street, New York City 





Mo 



















Milled from choice spring wheat 
under modern laboratory super- 
vision for particular bakers—aged 


—aerated—pbulk or sack loading. 


Quality Flour for 58 Years 


TENNANT & HOYT CO. 


LAKE CITY, MINNESOTA 
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CALENDAR FOR 1959-60 

by - ~ SEPTEMBER | OCTOBER NOVEMBER DECEMBER 
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Sept. 19-22— New Jersey Bakers November 
Board = ——e et eae A men Nev. 9=Cemnectiont Bakers Acs. 
ae ‘oats aie City, 73.: . 1. Mich fall convention, Hartford, Conn.; sec 
Hotel, Atlantic Oty — Charles Barr, 584 Campbell Ave., 
ael Herzog, Standard Brands, Ine., 48 Sats Giana Oh Cinae 
— Ave., North Brunswick, Mew, SbGaiiew Masteed Belers 
ere Assn., fall convention for members 

Sept. 20-21—Wisconsin Bakers only, Sheraton-Plaza Hotel, Boston, 
Assn., Eau Claire Hotel, Eau Claire,  ass.; sec, Mae G. Greechie, 945 
Wis.; exec. sec., Fred H. Laufenburg, Great Plain Ave., Needham 92, Mass 
6173 Plankinton Bldg., 161 W. Wis- 
consin Ave., Milwaukee 3, Wis. 1960 

Sept. 26-27 — Nebraska Bakers , uar 
Assn., annual meeting, Town House, Jan a y 
Omaha, Neb.; sec., Louis F. O’Kon- Jan. 9-12—Ohio Bakers Assn., Com 
ski, 1806 Chicago St., Omaha, Neb. modore Perry Hotel, Toledo, Ohio; 

Sept. 28-30—Missouri Bakers Assn., 5°» Clark L. ( offman, Seneca Hotel, 
annual fall meeting, Arrowhead ©olumbus, Ohio. 

Lodge, Lake of the Ozarks, Mo.; sec., Jan. 24-26—Pennsylvania Bakers 
George H. Buford, 2214 Central Ave., Assn., golden anniversary convention, 
Kansas City, Kansas. Penn-Harris Hotel, Harrisburg, Pa.; 

sec., Theo Staab, 600 N. Third St., 
October Harrisburg, Pa. 

Oct. 4-6—Virginia Bakers Council, dam. S1-Feb. nding gtd mach 
Inc., fall meeting, Natural Bridge Bakers Assn. convention, —_ Balti- 
Hotel, Natural Bridge, Va.; sec., Har- oe Hotel, =sggyeovnd mye Me ciiais 
old K. Wilder, 5 S. 12th St., Rich- Edwin ©. Muhly, 1126 Mathieson 
mond 19, Va. Bidg., Baltimore, Md. 

Oct. 11-18—Kentucky Master Bak- 
ers Assn., annual convention, Shera- Cc _ , ” 

, table Address “RAYBAR 
ton-Seelbach Hotel, Louisville, Ky.; . 
sec., Albert J. Wohlleb, 1814 Green- r | ‘| D EW 7 ATER 
wood St., Louisville, Ky. 

Oct. 16-17—Baking Industry Sani- GRAIN COMPAN }¥ 
tation Standards Committee, fall 

Ee y ‘| Sherman, ‘hicago, ° "ge , , 
meeting, Hotel Sherman, ( hic Ago Receivers - Shippers - Exporters 
Ill.; exec. sec., Raymond J. Walter, : ae 
511 Fifth Ave., New York 17, N.Y. Export and Domestic Forwarders 

Oct. 17-21—American Bakers 
Assn., annual meeting and conven- Members all leading Exchanges 
tion, Hotel Sherman, Chicago, UL; Established 1927 
sec., Harold Fiedler, 20 N. Wacker Bourse Building Chamber of Commerce 
Drive, Chicago, Il. PHILADELPHIA 6, PA, | BALTIMORE 2, 8 

Oct. 18—Bakery Equipment Manu- 
facturers Assn., fall meeting, Hotel 
Sherman, Chicago, Ill; exec. sec., 

Raymond J. Walter, 511 Fifth Ave. Buy and Sell Through WANT ADS 


New York 17, N.Y 
























~WALL~ROGALSKY MILLING CO. 


* MEPHERSON, KANSAS * 





Country -Milled 

‘ from Country -Runo 
Wheat located in 
the heart of 
America’s foremost 
wheat producing 


section 


INDEPENDENT 
OWNDER 
MANAGED 
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Cag ce ie Meee 


Merchandising Memos 
By Wayne G. Martin, Jr.: 
Advertising Produces Results in Battle for Markets 


The General Foods Co. spent $96 million for advertising and promotion 
during its last fiscal year. This is a far cry from the expenditures of small 
and medium size bakeries but, as expressed by Charles C. Mortimer, presi- 
dent of General Foods, the lessons learned can be applied to “every soundly 
managed company producing consumer goods of any kind.” 

In discussing this subject, Mr. Mortimer recently said advertising is the 
force that “gets the share of consumer mind which must precede getting a 
better share of the market.”’ He regretted the fact that “there is much loose 
thinking and not a little misunderstanding of the importance of advertising 
in today’s economy of consumption and the intensely competitive battle for a 
profitable share of the market.” 

Mr. Mortimer believes that enough money should be spent on advertising 
to do a thorough job. He explained this as follows: “One thing our long ex- 
perience has taught us is that the surest way to overspend on advertising is 
not to spend’ enough to do a job properly It's like buying a ticket three- 
quarters of the way to Europe; you have spent some money, but you do not 


arrive 

While Mr. Mortimer represents a huge company, his thinking on adver- 
tising and promotion is applicable to bakeries of all sizes. A modest expendi- 
ture for advertising may be suflicient for a small baker's needs, but he must 
be certain that it is enough to do a thorough job. Otherwise, the money will 
be largely wasted 


v v v 


Tie-in Merchandising with Other Foods 


For years the baking industry has seen the advantage of tie-in merchan- 
dising with producers of other food products. Milk, other foods used in making 


BAKING TRAINING 


for Veterans and Non-Veterans in 
Bread and Rolls @ Cakes and Pastries 
[:xperimental Baking and Decorating Included 
Scholarships Available—Write 


DUNWOODY INDUSTRIAL INSTITUTE 


An endowed non-profit trade school 
818 Wayzata Blvd. Minneapolis 3, Minn. 














To-Day's 
MODERN BULK FLOUR MILL 





WESTERN STAR'S 


BULK FLOUR PLANT 


THE PROCESS OF CONVERTING THE MILLING INDUSTRY 

FROM SACKED TO BULK REQUIRES MODERN BULK FLOUR 

STORAGE AND HANDLING FACILITIES TO REPLACE THE 
OLD SACKED STORAGE WAREHOUSES. 


The WESTERN STAR MILL CO. 


SALINA, 


KANSAS 
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sandwiches, and nearly all kinds of foods eaten with bread and sweet goods 
might be included in such a listing. 

Another active entry in this field is the manufacture of paper plates, cups 
and other items on which foods are served. Originally, paper products were 
primarily used for outdoor cooking, camping, boating and other vacation 
activities. Now their sphere of usefulness includes indoor entertaining ac- 
tivities 

Bakery products, such as bread, cakes and cookies, are nearly always 
found where paper plates and cups are used. Today, many supermarkets and 
retail grocers feature displays of paper products on their shelves because 
they are fast-selling items. Frequently, suitable food products are tied in with 
such displays. Bakery goods are a natural for this purpose. Alert, merchan- 
dising-minded bakers will do what they can to take advantage of this situation 


v v v 


Greater Sales Effort Needed to Move Inventories 


Because of materially expanded production facilities, virtually all busi- 
nesses and industries in this country require greater advertising and sales 
promotion activities, according to a survey recently completed by the magazine 
Sales Management. 

According to this survey, the over-all increase in this type of sales effort 
should be at least 9° in order to prevent a serious pile-up of inventories. In 
some industries an increase of 12% in promotional efforts is said to be required 

Commercial baking and several other industries are pictured as being in 
a much better condition, although facing normal prospective inventory in- 
creases. In their cases a rise of 5% in advertising budgets is recom- 
mended for the next several months. 

The combination of production highs and expanded plant facilities, the 
survey points out, demands increased advertising to avoid over-stocking. Fac- 
tories are capable, it is said, of producing $15 billion more goods than we now 
consume, making marketing a more vital economic force than ever before 

Baking, of course, is a year-round business, but it is coming into seasons 
which are particularly adaptable for specialized activities. Its products will 
be in competition with those of other food manufacturers. To operate thei! 
plants at a reasonably high percentage of capacity will require aggressive, 
hard-sell advertising and merchandising. The market possibilities are there 
It is up to bakers themselves to go after them 


to 7% 


v v v 


Advance Planning Needed for Special Events 


Anniversaries of almost any kind offer bakers an excellent opportunity 
for bringing their businesses into greater public attention. Annual affairs can 
be established celebrating the founding of a business, and many other oppor 
tunities present themselves as time goes on 

However, to be effective, they cannot be spontaneous. They require careful 
advance planning down to the smallest details if full advantage is to be taken 
of them. This includes advertising, arrangements for visits to the bakery by 
consumers, preparation of special items, and all the other activities that go 
into anniversary celebrations. 

Frequently, such events can be used as the inauguration for new adver- 
tising and marketing plans. Usually, advertising is broadened at such times 
to draw attention to the bakery’s position in the community, and its import- 
ance in the business life of the area. 

Many bakers find that their part in community activities helps to estab- 
lish their identity as progressive businessmen and materially aids in the sale 
of their products. This can be particularly emphasized in the celebration of 


anniversaries. Such opportunities should not be overlooked 





OHIO GOLF OUTING Michigan Soft Wheat Flour 
TOLEDO, OHIO—The annual golf Plain and Self-Rising 
outing of the Northwestern Ohio ‘ pre 
Master Bakers Assn. was held re- King Milling Company 
cently at Valleywood Country Club 


. LOWELL, MICHIGAN 
in Smallwood 











KNAPPEN Yompany 
BEST QUALITY MICHIGAN 
CAKE & BAKERY FLOURS 


AUGUSTA, MICH. TEL: Redwood 1-3262 


George Urban Milling Co. 


More Than 100 Years of Milling 
BUFFALO, NEW YORK 





























Exceptional Bakery Flours 


NO-RISK EX-HI NO-RISK PLA-SAFE 


THE ABILENE FLOUR MILLS CO. 
ABILENE, KANSAS 


Capacity 4,000 Cwts. Daily Grain Storage 4,700,000 Bus. 


= 








“OLD TIMES" 


YE “BLODGETT’S” RYE wtciwitsr 


4ll Grades—From Darkest Dark to the Whitest White 
Specially Milled by the Rlodgett Family—Since 1848 


FRANK H. BLODGETT, Inc., Janesville, Wisconsin 


“ROCK RIVER" 
R 
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HIGHLIGHTS OF FLEISCHMANN’S SERVICES TO BAKERS: THEN AND NOW One of a Series 





ear was 1911. The man, Joseph P. Bach 
man. The result? The Fleischmann sponso ed 
“Bachman School of Baking.” Bachman combined 
a genius for teaching with a vast knowledge of 
bakery fundamentals. Here was a man who loved 
his work, and had the knack of sharing what he 
knew. Many a successful baker, today, gives 
credit to Joe Bachman. For many a good produc- 


tion tip he passed on to bakers! 


Today, Fleischmann’s bakery production service 


staff takes on the task which Bachman initiated. 


File } vi? ( ) ders p oduct on as: istance sO 
2% of e have brought together the 

(J¢ 4 4 alee /¢ } iltants and production 

( ce en inthe l ne There’s at least one 


eve) Fleischmann district. These men are 
truly experts in the tradition of Joe Bachman 
They keep on top of every new development in 
the indust And they gladly share their know 
iow with bakers. Any baker! 


Our bakery production service will be available 


as long as there’s a baker who needs it. 


MEASURE YOUR YEAST BY THE SERVICE YOU GET 
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ficiently knowledgeable to shy away 


Planning to Sell Your Bakery? ram overpriced ering 


with the objective of retiring, ar 

. . . ing owner may be particularly prone 

A Successful Sale May Hinge on Having the Right to set a fanciful price. The owne: 
Advance Answers to Some Very Important Questions knows the proceeds will have a direct 
bearing on his retirement income 

Unfortunately, few prospective buyers 


_* 





T may appear obvious, but before ing the right answers in advance. making a profit on the sale they lose on titamestads ino celienn vetinement 
| 1 baker puts his business up for Some bakeries revert to sellers sim- sight of what is usually their primary problems, and certainly are not in 
sale it is a good idea to give some ply because insufficient reflection was objective: To get their capital invest- terested in solving them throuch a 
serious thought to such factors as given to terms and conditions of sale. ment unfrozen and in liquid form, o1 higher price 
the asking price along with other Many retail bakeries are never sold largely so. Most prospective buyers A baker who is selling with the ob 
paramount considerations. Closing a because owners set too high a price by the very fact of having sufficient jective of reopening elsewhere, pet 
sale favorably just may hinge on hav Some bakers are so preoccupied with funds to swing a deal—are also suf haps on a larger scale, may defeat | 

purpose by over-pricing He n \ Ose 
a fleeting chance to exploit a ce 
new location because of short-s iit 


edness in pricing the old bakery. Th 
real loss may be greater on 


hoped-for gain 


ORUM Ul A fair price, and one calculate 
move a business, has been detine 
i rice that a willl pu I D 

FX RA V0 UME eo 3 : nd | | 
L Join DCA’s 31st Annual rat Baga ny = onion ore 


holding out for an unrealistically 
price will not break down buy 


DONUT MONTH SALES PARADE yt a eee mano 


equally desirable bakeries on 








ket more fairly priced 


Selling Price Defined 






What, realistically, an owner | 
RAD|O tied up in his venture is an p 
SHOW, tant factor in determinins 
CONTESTS ; price Often, however the 
components of a reta bakel ire 
heavily “watered Value 
ficially inflated. Aging fixt 
equipment, worth little, may 
be valued at original cost or ne 


figure. Sometimes 1 bakery 
may even talk in terms 
ment cost when, in tact, the 
some ot these items > if 


need replacing 


A secondary often primary, ¢ 
eration Is net earnings of the ! 
bein offered for sale \ p pect 
buyer is interested not only in acquit 
ing a going bakery but one th 
profitable. He is looking f ir 
able return both on his investment 


di 
wv and his personal services. One 


f identically priced bakeries may tT 
far better net earnings as we 
|_- : : 
SS future prospects than the other, ©! 


Pick your promotion from this DCA Merchandising Manual— unc viously, the business offe 
. . Chet, return is less attractive. Very 
hundreds of different promotions to choose from, such as: it is over-priced 


In advertising and in perso 
with prospective buyers the | 





Donut Institute’s Recipe Contest: Women magazine—to feature donuts at Halloween. should emphasize the desirat 

are asked to tell the novel ways they serve Cash in on the plugs! tures of his bakery, those hicl 
donuts at home. First national prize winner ' should most favorably impress a | 
gets an all-expense, two-week vacation for DC A makes available all the promotional er. If long-established, its stabilit) 
two at the fabulous Diplomat Hotel and material you ll need to cash in on any (or all) an asset. Its location n iy be it 
Country Club, Hollywood-by-the-Sea, of these campaigns favor, and also, its lack of cx 


tion. If the area is grow 


Florida. A Cory Electric Knife Sharpener DON'T WAIT! CLIP! FILL IN! MAIL NOW! suggesting an increase in ve 





















goes to the next 225 national winners. should be stressed. If rent is 
; : po---c-TrT nr, aide tk Gilad aaimeaienialiiae tain 
Vote for President Campaign: Consumer | DCA Food Industries Inc l soma asad eget ge gre tga 
¥ ansterabdie iease Is Vaillabie 
votes in either restaurant or retail outlet for l 45 West 36th Street, New York 18, N.Y. l icimeams. eae ste 
. spective D e! it a rov 
President of the National Dunking Associa- l I'm interested in seeing the DCA Merchandising | may even consider thi 
tion. With Martha Raye and Red Skelton | ee a | environment, its schools 
the candidates, look for much campaigning favorable light. Do not as 
on TY this fall—with newspapers report- a ae | the area’s non-commers 
ing the fun : NAME OF BAKERY oe = unimportant. A buyer cons 
era bakeries n S \ 
Halloween Campaign: Donuts are a natural J AdoRESs__ ———— | communities may be 
¢- alg > ” > val » . : n ? < S 
7 ¢ . [rick or Treat’ item. Expect hundreds of | cw a | final decision by non-! 
lood editors—radio, TV, newspaper and (in cE ee aE eee Een eine eeeeeeeecemennannel erations if his choices in busine 
ferings are comparable Ss 
’ spective buyers may set cons 
value on cultural or recre 
ilities. Good hunting and fis! 
DCA FOOD INDUSTRIES INC. = <font lrg 
no Det a aqarawvdackK ( S| 
egugngee 45 West 36th St., N.Y. 18, N.Y. Canada: 68 Broadview Ave., Toronto, Canada minded baker 
Reason for Selling 
MEN WITH IDEAS Chapman & Smith Company, Inc F. W. Stock & Sons Inc. ees Rorat ea eis 
want to see you... Rolling Pin Square, Melrose Park, II! Hillsdale, Michigan \ good many prospectiv — 
, ; will want to know “why iit 
Each DCA/C&S man is . . ‘ $4 
rair linp tion, sales selling Some prospects may el} 
woe Servers great significance to the reason en 
covers all b-2 . ‘ 
tixes,foppines They may feel this w 





making a buying mistake. If 
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Flour Buyers 
Look at Cost Not Price 











The farsighted bakery flour buyer is not nearly 


as much interested in the price of flour as he is 






in the ultimate cost of using it. He is purchasing 






a product of a miller’s equipment, ability, and 






sincerity, to use as an ingredient in his own 






product—baking results sight unseen. He knows 








the difference in price is often caused by a dif- 


ference in quality. 


That’s why many big users of flour are regular 









customers of Gooch’s Best. They know Gooch 






has modern equipment, skilled craftsmen and 






the choicest of wheat plus the Know-How and 






j ill the best bakery flour possible .. . 
GOMEC Desire to mi e y p 

A flour we recommend to 

all bakers wanting the 

best in a Hard Winter 

Wheat Flour. 


SPRING LOAF 
This is our top-quality 
Spring Wheat Flour. 
High Absorption 
Excellent Tolerance 































JUMBO 
A strong protein Spring 
Wheat Clear Fiour with 
good absorption. 


GOLD NUGGET Identical 


Our finest quality Spring 
Wheat Clear Flour. Our 
friends say it's Tops in 
its Field. 


WHOLE WHEAT 
Hi-Protein Spring Wheat. 
Milled especially with a 
rich wheaty flavor for the 
baking trade. 


RYE FLOUR 


Pure or blended to fit 
your requirements. 
Milled with the flavor 
left in. 


Performance [~ 








GoocH MILLING & ELEVATOR Co. 


LINCOLN, NEBRASKA 


Daily Capacity 6,000 Cwts. Elevator Space 4,000,000 Bus. 
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the reason seems to reflect unfavor- 
ably on the business, they may back 
away. So it is a good idea to have an 
acceptable reason. Forthrightness 
may be a great human virtue; it can 
be a handicap in selling a bakery. One 
baker, in advertising his business, 
frankly informed readers he was 
“tired of long hours—needed a rest.” 
He paid good money to suggest to pro- 
spective buyers that his bakery was 
only profitable by working excessive 
hours—and that they could look for- 
ward to the same 

teasons usually acceptable to buy- 
ers include these: Partners disagree, 


THE NORTHWESTERN MILLER 


marital difficulties, retirement be- 
cause of age, chronic illness, necessity 
to go to another climate for reasons 
of health, desire to engage in a larger 
enterprise, or sale of one bakery to 
give more attention to another al- 
ready owned and operating. These 
reasons imply that, except for such 
circumstances beyond the control of 
the seller, he would not consider sell- 
ing at any price. 

A good many bakeries, fairly priced, 
find few prospective buyers because 
of unfavorable terms. The cash re- 
quired may be too great for most 
prospects, even if they are thorough- 


ly competent to run the business. 
Sometimes a purchaser is not only 
asked to pay all cash for a bakery 
but to buy the real estate it occupies 
as well. This may stop many possible 
sales before they even reach the pre- 
liminary discussion stage. It may be 
much more practical to offer the bak- 
ery separately, even if the owner 
eventually wishes to dispose of the 
real estate. Once he sells the business, 
his property has a tenant and, if the 
rent is favorable, he may find a pro- 
perty buyer looking for rental income 

Again, a sale may be quickly con- 
summated because the cash required 
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AIRSLIDE 


The accepted car of the 
baking and milling industries 


Every year, more and more millers and bakers are going to Airslide cars for eco- 


nomical bulk shipment of flour. Here’s why: 


1. No bills for bags, drums or containers 


) 


2. Easier, safer loading and unloading 


3. No packing, racking or stacking 


1. Far more clearance for unloading 


Where the volume warrants, the Airslide car can be used for buik transportation 


of sugar. For further information on bulk shipping, call or write. You'll find, it 


pays to plan with General American. 


Airslide and Dry-Flo Car Division 
GENERAL AMERICAN TRANSPORTATION 


l a South LaSalle Street 


in Canada: (¢ 


nadian General Transit Co.., 





AIRSLIDE 


* Chicago 3, Illinois 
Ltd., Montreal 







CORPORATION 
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is low. This may result in the business 
reverting to the seller because the 
buyer has too little equity; he may 
see little need to exert himself be- 
cause he has little at stake. ‘Taking 
repossession may prove more costly, 
in many ways, than the small amount 
of cash the seller realized. Too, if the 
cash required is too small, the unpaid 
balance may be too heavy a burden 
for the buyer to liquidate out of 
earnings, even if he withdraws only 
moderate amounts of cash for his 
personal needs. 

If any terms whatsoever are offered 

and this may be a necessary condi- 
tion to effect a sale—a credit check 
should be run on the buyer before 
going into escrow. It may be well to 
check the buyer's practical business 
background, as distinct from his skills 
as a baker. His moral character will 
have a bearing on how seriously he 
exerts himself to observe his obliga 
tions 

Picking a Broker 

If a baker lists with a broker, he 
should pick his agent with care. Pre- 
ferably, select one who specializes in 
selling businesses. In large metro- 
politan areas he may even locate a 
broker who specializes at least large- 
ly in handling retail bakeries. If so 
he may have a considerable following 
in the trade, with valuable trade con- 
nections and knowledge of a 
many prospective buyers who are 
awaiting the right offering 


good 


In smaller communities, there may 
not be even one business broker, al- 
though general real agents 
welcome business listings. In that 
event it may be wise to seek one in 
a nearby larger city. The more exten- 
sively a broker advertises, and the 
larger the geographical area in which 
his advertising appears, the more 
likely he is to find a buyer 


estate 


Do not expect a miracle from the 
broker. Locating qualified buyers is a 
slow This difficulty 
of finding a buyer increases the high 
er the price placed on a business 


process at best 


Do expect to give a broker an ex- 
clusive listing for a stated period of 
time. Advice to the contrary has made 
print, but it fails to 
realities of selling a business. The 
catch in listing on a non-exclusive 
basis is this: Few producing brokers 
will take listings on such a basis, and 
when they do they will not exert 
themselves, concentrating their ef- 
listings that are exclusive 


recognize the 


torts on 


with them, and in which they are 
fully protected in the event they lo- 
cate a buyer 

The baker may resist the idea of 


paying a broker's fee, feeling this is 
a needless expense he can pocket 
Maybe so! Maybe not! The trouble is 
he may not be prepared—or willing 

to do the things a broker would do to 
sell the business. He is not exposed 
to the prospective buyers that 
through a broker's office in response 
to his many listings and advertising 
The seller has only one business for 
sale. He may not even recognize when 


DAVID HARUM 


“Regular” Bakers Flour 


pass 









Milled in the Heart of 
Nebreska's Wheet Country 


LEXINGTON MILL & ELEVATOR COMPANY 


Leragton Nebreste 
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Good bread is the product 


Pe 


7 of perfect fermentation... 


and fermentation starts 


ANHEUSER-BUSCH, INC 


Bakery Products Division 


|| Lee rs 8 scl) 
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muffin I 


appeal 


he ha i ive one 


chances when they 


Very likely he will not spend the 
money on advertising that is nece 

iry to finally enerate a sale. He 
may limit himself to sporadic adver- 
tising in only the local paper. If he 
located in a smaller city or town, by 
that fact he restricts himself as to 
thre number of prospective buvye! 
Conceivably. there may not be a sin 
le prospective buye! who ever reads 
h Te ind who financially able te 
make a deal. In that event, he doe 

ive a brokerage fee, but at the price 


of continued ownership. This is a du 
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Baking Department 
Being Reorganized 
At Florida State 


TALLAHASSEE, FLA.—Reorgani- 
zation and upgrading of the Bakin 
Science and Management Department 
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partment is a part, has stated that graduated with B.S. degrees: Richard 
the reorganization will produce aL Ainsworth, Springfield Mass 

more sound educational program Thomas E. Chivers, Miami, Fla.: Rob- 
with emphasis on improvement of ert M. Evans, Hamburg, N.Y.; Joseph 


courses V. Forgy, Lebanon, Mo James M 
The baking industry program chael Kelly, Tallahassee James J 

FSU is the only four-year baki O'Brian, Minonk, II Donald A 

course in the US leading to a bach- Penn, Tallahassee; Frank K. R 


elor of science degree. The program Yonkers, N.Y.; John E. Riley, Park 
was founded in 1950 through coopera- ersburg, W.Va.; Charles E. Say 


West Allenhurst, N.J Jack H 





of Florida State University is under tion of the Southern Bakers Assn ‘ el “er : : 
way and will continue throughout the Since the first class was rraduated Schustet Pueblo Colo Ron ald Z. 
schoo! vear of 1960-61 in 1954. B.S. degrees have been re- Smith, Waynesburg, Pa Albert ( 

Dean Charles A. Rovetta head of ceived by 73 students from all parts Voll, Danville, Cal.; Robert J. West 
the School of Business Administra- of the ccuntry Anderson, 5.C., and David T. Y 
tion at FSU, of which the baking de- This year 15 students have been blood, Montrose, Pa 

H Bill Stewart helps mak 
Ye : 
j 


































Bill Stewart is young but as mature as golden 
wheat when heavy heads bend the stalk. His 
youth gives him the drive to stay with the rigs 
as they thunder northward through the ripening 
grain. Maturity gives him the discerning eye 
necessary for his job. Commander Larabee’s 
crop survey moves fast and far... 
ahead of the harvest... 
W.. 
the wide country, it’s often the prairie-bound 
elevator and the field on the horizon that yields 
the finest grain. 


sometimes 
sometimes abreast of 
. following the mainlines and the spurs. In 


Like others on Commander’s survey team, Bill 
learned his grains early and well. His dad re- 
members with pride the flashing sparks from 
the straw burner, fork-blistered hands and the 
neck that burned from sun, sweat and chaff. His 
concern for quality is typical of the dozens of 
bronzed Commander Larabee experts whose ex- 
perienced eyes assay the harvest. 


ODrnere’s safety in numbers. The grain country is 


I 
vast ... almost beyond belief. Commander Larabee 





pulls thousands of samples . . . stores them in this 
vault. Central Control lab tests them all for moisture, 
ash, and protein, and for the most important extra of 
Commander Larabee “baking quality, 


time to run another check. 


can £O DAaCn 


at any 
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Virginia Bakers Council to Examine his aieaiel Cede i Ee Se Cas, lee se: tae oe 


in the industry 
t t le pal Some of > and has beer ing some independent 
Industry’s Future ‘10 Years from Now’ ® stich wit probabiy come un- research into future solutions to pres 


the 


m key 


RICHMOND, VA.—-A distinguished ‘The Future Belongs to Those Wh ustribution, produ 1 met i < note | tation for the panel, which 


ike 
panel of baking industry figure nd ‘pare for It reports Harold K VILE ee 
prominent allied tradesmen will forn ilder, executive secretary. Head person! recruitment na ettel John E,. Lange, general 
the basis of the 13th annual fall meet- quarters will be the Natural Bridg« aUct packagil ne n Bakers Cooperati 

r and conference of the Virginia Hotel. Basically, the program will be 

rs Council, Inc., to be held Oct 1 panel presentation, with audience 

» and 6 at Natural Bridge, Va. The participation encouraged. The entire 
entire program is being planned as program will be directed to develop preparil ¥ t} Sak | ‘ the su 

“look into the future of the ind ing answers to this question, “How lust recently pu he ' Don F. Copel, 

‘who’ distribute ‘what’ 10 years he erican Bake Dr. S nanacs the W 

the cont 





William A, Lohman, - 


‘ ( \I 


S. Frank Straus, ex: 
\ , } } lL) 


1 ‘ 


Wilbur M. Gaunt 
\ ( 


oO While the combines are on the move a good man 2) It’s the grain that counts whether the truck is 


can hook a toe on a tractor lug and learn a lot. Bill a semi or a one ton pick-up. Here, at Hayes, Kansas, 

talks some, but mostly he listens to reports on the Bill pulls a sample. From now on it’s up to the 

weather, crop progress, and to predictions as to which laboratory. Quality is double-checked before Com- 

areas will yield Commander Larabee quality grain. mander buys to be sure top producing counties are 
again on the mark. 





Orsi and his freckle-nosed friend will never 


know whether their bread is made from grain 
ripened in the fields near Langdon or Mercer in 
North Dakota - « » Or Whether Nebraska or 
Kansas furnished it. But, they know that if it’s 
bread made from Commander Larabee flour, 
it’s the best. Bill knows, too, that every member 
of the Commander family from field to flour 

. is rightfully proud of his contribution to the 
vigor and strength of the nation ind proud 
to help make Commander Larabee better to 
buy jrom, 


Sunday Get-Together 


© Now Bill pours his knowledge into a pool of re- 


ports. The big map becomes a living picture of the 


harvest as Commander's team gathers news from the 
field and plans the buying campaign to obtain grain 
to make the flour we’re proud to sell 


Ww) av ~ -—s , 
COMMANDER YW /OWY OACKARY 
LARABEE 7 
A DIVISION OF ARCHER-DANIELS-MIDLAND+> MINNEAPOLIS 
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Continental Baking Co. of Ogden, 
Utah, will build a new $125,000 dis- 
tribution facility adjacent to its 


plant, it announced by 
Kuhlmann, manager. The 
will demolish an old, three- 
moves 


present was 
Fred A 
company 
story building as 
into the new quarters 


soon as it 


At Colorado Springs, Colo., Glen's 


Pastry Shop, 1823 W. Vermijo, has sued by Common Pleas Judge Robert 
been Besmase to So Wuninem. Glen 5 wectivide. Jack Brown, a 
H. Torguson is the owner appointed receiver, reported that he 
bd appraised the firm’s real and personal 
An order for the closing of the property at $54,000 whil 
Joe Spatz Bakery Co., 1337 W. Sec- against it totaled $110,000 


ond 


St 


Dayton, Ohio, has I 


seen 


court- 


e liens 


1S- 





PLANNING TO CONVERT TO BULK FLOUR? 


* 
= 


Your actual cash 
savings pay fora 
FLUIDIZER® air 
conveying system in 

30 months! Fluidizer 
Finance Plan limits 
initial capital outlay. 








TRUCK 
CONNECTION 





FLUIDIZER AIR CONVEYING SYSTEM 


(Medium Capecity 





50,000 LB 
BIN 


50,000 LB 
BIN 
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ee AUTOMATIC DIVERTER 
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FLUIDIZER 
BLOWER SCALE 
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erent in automatic air ¢ 
flour and sugar have led t« 


of major | S 


“IN 2 YEARS — MOST BAKERS 
WILL BUY BULK FLOUR” 


cost efficiencies and higher sanitation 


















onveying of bulk 
» rapid conversion 
bakeries to complete 


ir 


handling systems xccording to William 

P. Edmunds, General Manager of The 

Fluidizer Company, a major designer and 
xlucer of air systems machinery 

Most bakeries will be fully converted in 

ear ording to Edmunds, “since 


onverted bakeries’ financial bal- 


8s are now reflecting the problem 
h cost of hand labor and a need 
flicient use of existing facilities 


ing on the retail market for 
is Causing bakery executives 
rees of profit through 

Ht sas 
nany industry leaders 
purchasing and in-plant 

1 By 

ine y conversion include 
8 “ WT on the bag and 
rcwV 1sutomatic handling 
t i Based on flour 
r CW er week, cash savings 
l per year. Savings 
sugar are even higher. 
ted th matler bakeries 
h iling systems that 
verted at a | late, 


The Fluidizer Finance Plan is designed 

to enable any bakery to convert to bulk flour 
immediately with a minimum capital 
investment. The financial data set forth below is 
based on the illustrated system, it 

is just one of the many Fluidizer system 
designs available in all price ranges. 

Costs of systems depend on utilization of your 
present facilities and capacity 


requirements. Call for free engineering estimate. 


Cost of a complete Fluidizer system (see 
drawing) including custom engineering, mech- 
anical installation, automatic controls and 


electrical installation 


Less 20% down payment 


Plus 30 month carrying charge 


Monthly payment (30 mo.) 
Flour usage 

Bulk savings 

Total savings per month 
Total savings 30 months 


Cost of System 
Cash saving with System 


é Fluidlz er 


THE FLUIDIZER COMPANY 


$30,000.00 
6,000.00 
$24,000.00 
3,000.00 
$27,000.00 

$ 900.00 

1000 CWT/per week 
$0.24 per CWT 

$ 1,040.00 
$31,200.00 


(per month) $ 900.00 
(per month) $ 1,040.00 


Most advanced in 


moderr 


WEst 8-7651 


OFFICES: REPRESENTATIVES: 
ee Akron—M. Momchilovich Co. Philedelphia—Joos Equipment 
Hopk Boltimore—Robert Bryn Maw 


Chicago— Regional Office 


Houston—H 


Case 


B. McD 


rol Equipment 


c Pi 
Los Angeles—R. E. Schneider & Assoc. (Tustin) Reanoke—W. R. Mayes Co 


Co 


i. 


5 


‘ 


St. Lowis—K. W. Rodemich Co 
Seottie—The Tor Co 
Buffalo—Danforth & 
Lowisville—£. Distiker Co 


ningham (Orch 


iJetfersony 


Minnesota 


A DIVISION OF SUPERIOR SEPARATOR CO. 


121 Washington Avenue South, Hopkins, 


ard Park? 
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The Big Apple grocery chain op- 
erating out of Atlanta, Ga., is going 
in for baked-on-premises  depart- 
ments. The firm has opened another 
new supermarket, with its own bak- 
ing department, at 2525 N. Decatur 
toad, Atlanta 

e 


and Mrs. Hollis Hemmingson 
have assumed management of the 
Bake Shop at Kadoka, S8.D., leasing 
the operation from Mrs. Clarissa Pet- 


Mr 


tyjohn, who operated it for three 
years 
* 
Mr. and Mrs. Ed Walser, owners 


of the Parker (S.D.) Bake Shop, re- 
cently celebrated completion of an 
extensive remodeling and redecorat- 
ing program with an open house 


The OK Do-Nut Shop, operated 
at Lewiston, Idaho, the last 11 years 
by the late John H. Rosekrans, has 
been sold to Clarence J. Backstrom 
of Spokane, Wash. Mr. Rosekrans 
died earlier this year and the busi- 
ness has been closed since his death 


La Doughnut Shop, 50 E. Virginia 
Ave., Denver, has been issued a li- 
cense to do business, with R. H 
Phillips owner 


as 


Dolton Manufacturing Co., Dolton 
has acquired the bakery division 
tesearch Products Co., Kansas 


Il) 

o! 

City. 
* 

Finney’s Holsum Bakery, Inc 
bread-roll plant at Greenville, Texas, 
has acquired by Continental 
Baking Co, No personnel changes are 
planned 


been 


Sun Valley Bakery, Phoenix, Ariz., 
of 15 operated in the Valley 
has been opened in the new $2.5 mil- 
lion Freeway Plaza shopping center, 
27th Ave. and Bethany Home 
cording to Barney Shanks, president 


one 


ac- 


* 
Child's Pastry Shop, Inc., 2524 
S. Birch St., Denver, has been in- 


corporated, listing $49,000 capitaliza- 


tion, by Adolf and Gerda Rothschild 
and Royce D. Sickler, They will also 
serve as directors 
ss 

Beier’'s Bakery, Dixon, HL, has 
been sold to Norval Buros, formeriy 
the manager. Prior to his association 
with Beier’s, Mr. Buros was with 


(Turn t DOORBELL, 





For Quality, Economy and Reliability, Use 
BROWN’S HUNGARIAN 
America’s Premier Cake Flour 


BROWN’S HUNGARIAN CORPORATION 
25 Broad Street New York City 








CODING AND MARKING 
Code dating and marking machines for the flour 
milling and baking industries. Coding bread wrep- 
pers, cellophane and packeges, etc., our specialty. 
Write for intermation on a specific problem 
KIWI CODERS CORPORATION 
4027 N. Kedzie Ave. Chicago 18, Ill. 
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Wisconsin Rye Flour 


We Specialize in Dark Varieties 





DANVILLE P.O. Astico WISCONSIN 





Frank JAEGER MILLING Co. | 
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Flours that reflect 
the integrity of 
a fine milling 
organization 
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( YEASTOMATIC 50 


“A million pounds of dough 
a week...229 varieties a 
need dry yeast’ 


day...we 


Gottfried Baking Co., New York City, world’s 
largest institutional bakery (and Red Star Dry Yeast 
user for 12 years) installs Yeastomatic 50 





At Gottfried Baking Company, in mid-town Manhattan, a 
phone call comes in, “It’s going to be 90° at Jones Beach 
today.”’ From the office of Al Tolley, V.P. in charge of produc- 
tion, goes the order, “‘We need 10,000 dozen hot dog buns ina 
hurry.”’ Three hours later they are on their way. 
“Emergencies” like this are an every day occurrence at 
Gottfried’s, the world’s largest institutional bakery. The 
volume and variety of their business fluctuate tremendously. 
It all depends on how many people are eating at New York 
restaurants on a given day, how many people at the hotels, 
the hospitals, the beaches, the schools. 

Twelve years ago the bakery started using Red Star Dry 
Yeast. And now Gottfried’s has installed Red Star’s new semi- 
automatic yeast rehydrator, the Yeastomatic 50. 

Dick Prince, president, explains why: 

“Think of the tremendous volume and variety in our bakery. 
Over 50,000 dozen rolls a day . . . 229 varieties of baked goods 
... a million pounds of dough a week. Then, think of how 
much our orders fluctuate—as much as 10 to 12,000 pounds 
of dough in an hour. Finally, think of how many thousands 
of pounds of yeast per month this means. 

“It would be impractical for us to manage with compressed 
yeast in one pound packages. Deliveries, refrigerator trips, 
wrapper disposal, crumbling, inventories—it would impede 
us too much. 

“That’s why long ago we went to Red Star Dry Yeast, and 
use it exclusively. And now by speeding up preparation time 
the new Yeastomatic 50 will help us meet our schedules even 
more efficiently. 

“Today bulk handling is necessary in any big, efficient 
bakery. Yeast is no-exception. Red Star Dry Yeast and the 
Yeastomatic 50 is a,natural step forward in baking.” 


YEASTOMATIC 50 
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Dick Prince, president of Gottfried Baking 


Company, with some of the 229 varieties of 


baked goods the firm produces daily. 





Fred Massielo, director of engineering, watches 
Al Tolley, V.P. in charge of production, operate 
the Yeastomatic 50. Water is automatically 
heated to proper temperature (105°—115°) in 
the tank at the top and is measured into the 
mixing chamber below. The yeast, yeast food, 
enrichment and fungals are added to the 
chamber. Here the yeast is rehydrated and au- 


tomatically piped out bottom to dough mixers. 
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A unique operation designed to cool bread quickly to 
meet fast schedules. A maze of overhead conveyors 
carries hundreds of these baskets of bread back and 
forth through a huge room. Here the bread is cooled 


by fans stationed above the baskets. 


YEASTOMATIC 50 


All ingredients at Gottfried’s are handled in bulk. 
Here Al Tolley and Fred Massielo look at a ton and 
a half of Red Star Dry Yeast —about a week’s supply. 
Company purchasing agent, Is Davis, says, ‘‘Bulk 
deliveries of dry yeast like this help the purchasing 
and bookkeeping departments tremendously. Fewer 
deliveries, fewer transportation problems, less in- 
ventory to account for and less space needed. These 


factors alone save the company many dollars a year.” 


YEASTOMATIC 50 


¥ 


An electronic roll counter, unique in American baker- 
ies. Production demands at Gottfried’s make auto- 
matic devices such as this necessary. The development 
of the Yeastomatic 50 and Dry Yeast also fulfills the 


need for increased efficiency. 


Find out how Red Star Dry Yeast and the new 
Yeastomatic 50 rehydrator can give your bakery 
the same kind of efficiencies the Gottfried Bak- 
ing Company enjoys. For further information, 
write today to: 


YEASTOMATIC 50 


RED STAR YEAST & PRODUCTS CO. 


Dept. 500, Milwaukee 1, Wisconsin * World leader in dry yeast 


ny for automatic and semi-automatic machines for the rehydration of Active Dry Yeast. 
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Choose From These... 


Hubbard Quality Flours 

















Standard Grades 
Mellow Types 

Blends 

High Protein 

Specialty Flours 
You bake better... 
quality better . . . with 
Hubbard Flours. That's 
because Hubbard begins 


with the finest milling 


control 


equipment and technique, 
and follows through with 
constant laboratory checks 
to assure absolute 
every-shipment uniformity 


of quality. 







HUBBARD MILLING 


co wPAWN YV 
Since 1879 
MANKATO, MINNESOTA 
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NEW OFFICERS—E. W. Mootz, E. W. Mootz Bakery, Huntington, W. Va., 
retiring president of the West Virginia Bakers Assn., at the left, is pictured 
with the new officers of the association recently elected at the group's annual 
convention. Next to Mr. Mootz is Howard Sergent, Conlon Baking Co., Char- 
leston, W. Va., president; Mrs. Edward Johnson, Charleston, executive secre- 
tary; Ray DePaulo, Purity Baking Co., Beckley, vice president, and Harry G. 
Fretwell, Cablish Baking Co., Charleston, treasurer. 


Senator Addresses West Virginia Bakers 


WHITE SULPHUR SPRINGS, W 
VA.—Jennings Randolph, U.S 
tor from West Virginia, addressed 
the annual convention of the West 
Virginia Bakers Assn. here on “The 
Duties and Obligations of Individ- 
uals." The senator specifically re- 
ferred to the need for individuals to 
take active part in government, and 
leg’slation pending in Congress 


sena- 


Senator Randolph pointed out that 
when bills come up which vitally af- 
fect business, he often receives hun- 
dreds of telegrams from organized 
labor, but only a “handful” of tele 
grams or letters from businessmen 
“You can see,’ Senator Randolph de- 
clared, “how difficult it is for me to 
decisions when I do 
not have the benefit of your advice 
and counsel.’ 


make correct 


During the annual meeting of the 
issoc ation, state bakers elected How- 


ird Sergent of the Conlon Baking 
Co., Charleston, president to succeed 
E. W. Mootz, Jr., E. W. Mootz Bak- 
ery, Huntington, president for the 
past year. Raymond DePaulo, Purity 
Baking Co., Beckley, was chosen vice 
president, while Harry Fretwell, Cab- 
lish Baking Co., Charleston, was re- 
tained as treasurer. Mrs. Edward R 
Johnson, Charleston, was reappoint- 
‘d as executive secretary 

The convention was concluded with 
a cabaret party at which golf trophies 
were awarded to: Robert Agee, Hein- 
er’s Bakery, West Virginia baker 
champion; Earl Heiner, Sr., Heiner’s 
Bakery, runner-up West Virginia 
baker champion; W. K. Jones, Favor- 
ite Baking Co., visiting baker cham- 
pion; Harvey Woeckner, Marathon 
Corp., allied champion, and Thomas 
Schmidt, Gordon Cartons, runner-up 
allied champion 








KEEP THIS 


UNDER YOUR HAT: 





WE SUPPORT 
WHEAT FLOUR 
INSTITUTE 











QUAKER BAKERS FLOUR is specially 


designed for the specific needs of the mod- 


ern baker. Costing no more than ordinary 


flours, this highest-quality short-patent 


flour has the versatility to create superior 


results in every bakery item you produce. 


Call... Write... 


The Quaker Oats Company 
Chicago, U.S.A. 


Mills at Cedar Rapids, lowa ¢ St. Joseph, Mo. ¢ Sherman, Texas 
and Los Angeles, California 


. or Wire to: 
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lO me i 


There's 
more 


in every 
eTeteji a) ais 
sack 


than 
flour 


The tangible, important differences in 
Occident Flour are milling quality and baking 
dependability. They affect every formula, 
improve every baked product. 
These differences are built into Occident . . . have been for over 
75 years. This recognized quality has earned Occident a reputation 
for excellence throughout the industry. 
Quality sets the Ocecident name apart . . . makes Occident unequalled for 
premium specialty bréads as well as regular commercia! production. 
You get this milling quality and baking dependability in every sack. You can’t buy 
these Occident differences in another flour at any price. 


RUSSELL-MILLER Milling Co., millers of OCCIDENT FLOUR 


Other bakery flours milled to Occident standards: American Beauty, Producer, Powerful 
and other superb Hard Spring, Hard Winter ana Soft Wheat Bakery Fiours 


MINNEAPOLIS 15, MINNESOTA 
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Hoopston, Ill, have purchased the opened under the management ol ris Bakery, from which Mr. and Mrs 
DOORBEL Hayward (Wis.) Bakery from the Les Lund and Len Chase. Werpy purchased the equipment 
former owner, W. Buettner. 
(Continued from page 1) * * 

& Leo Pomerleau, bear pang oe Werner Ammann, formerly head 
the Rochester (Minn.) Bread Co, and een : baker, recently filed a voluntary baker at the Hollywood Beach Hote! 
Erickson Bakery, LaCrosse, Wis ge righ Donut anos. Inc., De- bankruptcy petition in U.S. District Hollywood, Fla., has taken over op- 

troit, has announced plans to build Court, listing debts of $30,655 and eration of a bakery in the Midtown 
o at least seven new Jolly Roger Do- assets of $240. Shopping Center, Albany, Ga. Tt 
nut Shops in the Cleveland area, ac- ea, ie .es See, eae m 
Calarco's Bakery has opened a new cording to Philip Kuperberg, presi- e new Say SS Gees pans to 
tore in the Riverview Plaza, Seneca ; io ; nal ea employ a pastry expert from Switzer- 
Fale. 1 ie Com. The Set Wa, eeneewees te Werpy’s Bakery has been started —jand, who is expected to arrive this 
ee eee e open early this fall, will be at North- in Morris, Minn. The firm will be fajj 
field and Louis Rds., Bedford Heights. owned and operated by Mr. and Mrs 4s 
Hl. F. Cornelius has opened a new e Clifford Werpy, formerly of Detroit 
Spudnut Shop in Willmar, Minn. Lakes, Minn. The shop is in the same The Grand Union Co. has leased 
Mr. and Mrs, John H. Brown, The Bricelyn (Minn.) Bakery has building as its predecessor, the Mor- the Borck & Stevens Bakery, 925 


Housatonic Ave., Bridgeport, Conn., 
and will begin operation of the fa- 
cilities this fall. Plans are for Borck 
& Stevens, through cooperation with 
Grand Union, to expand and speed 
up the delivery of its products. The 


All : arrangement also calls for estab- 





lishing of a test kitchen 


ingredients aman aca * 


e : > =, 
in ie . a Small Business Administratio: 
= 7 loans have been approved for: Don- 
aldson’s Bakery, Pawtucket, RB. 


($5,500); Morabito Baking Co., Inc 
Morristown, Pa. ($85,000); Jim's Bak- 
ery, Fordyce, Ark. ($6,500), and 
Country Cupboard Pies, Houston, 
Texas ($20,000) 


i 
accepted ; 

A new retail bakery, operated by 
under Joseph Heitzman, has been opened 
the in the new Eastland Shopping Cen- 

vy ter at Louisville. The store occu 
Bread m Pies 3,000 sq. ft 
Standards | e 


The 71-year-old Toussaint Baking 
Co. in Berlin, N.H., has ceased op- 
erations. The Berlin plant will be 
continued as a terminal, but bak- 
ing will be handled at Haverhill 
Mass 


American Bread Co., Nashville 
Tenn., has purchased McDonald's 
Bakery, Athens, Ala., for a_ price 
reportedly in excess of $200,000. No 
personnel changes were involved, and 
the McDonald management is to be 
continued , 


The Big Donut Drive-in, the first 
drive-in doughnut bakery in Omaha, 
has been opened at 30th and Maple 
Sts 

& 
The Small Business Administration 


has approved loans for Martin Bak 
ery, Inc., San Antonio, Texas, $68,000 


and Bake-Rite Baking Co.,_ Ine.,, 
Stevens Point, Wis., $350,000 
a 
m Van de Kamp’s Holland Dutch Bak 
THE BROLITE “a ers, Inc., a division of General Bakin 


COMPANY, Inc. ; Co., New York, has announced con 

pletion of plans for establishing five 

General Offices: bakery stores in Topeka, Kansas. The 

2542 Elston Ave., * ‘ stores will be in Dibbie’s Holliday 

Chicago 47, Ill. im 2 Square and Elmhurst Plaza_super- 

9 | ‘ CHICAGO 47, ILLINOIS m irkets: in Sutton < Food City ind 

225 Fourth Ave me + Dallas + Now York - San Francice - Seattle Food Mart, and in the Safeway store 
New York 3, N.Y. 2 at 1305 Kansas Ave 
686 Greenwood Ave., N.E., | bd 


Atlanta 6, Ga. 
= Plumb Ranchmarkets, Inc., Grand 


2921 So. Haskell Ave., sr Rapids, Mich., a new supermarket 
02 T ; 
Dallas 23, Texas has a complete bakery, the only one 

in the market. The manager of the 


\ z 
621 Minna St., => —_ + ERTS —— 4 
San Francisco 1, Calif. Ie rer PRS - - oT 

pees Se. 5 VALUABLE INGREDIENTS FOR BAKERS SINCE 1928 m4 
‘ . Wash. ‘ : White Eagle Bakeries have opened 
Demonstrations by Our Trained Bakery Technicians a new store in the Delaware Plaza 
Available in Your Shop Shopping Center, Albany, N.Y. The 
: firm has several other stores in the 

Albany area. 


bakery is Donald Graves 











~ - % + ¢ " a . 5, 


7a) x STANDARD tor over 100 YEARS 








STANDARD MILLING COMPANY. 


GENERAL OFFICES: 1009 R | } wm See T° Me 
= at eye rs : uf ™" a” > a 
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is 


Copell B. Glenn MacNary 


Production Man" 


“Work Simplification” “Today's 


SBA Announces Speakers, Subjects 
For Annual Production Conference 


authorities to speak before its ninth 
annual production conference at the 
Atlanta Biltmore Hotel Sept. 13-15 


ATLANTA, GA The Southern 
Bikers Assn. has engaged four of the 
most 


industry prominent 


QUALITY FROM EVERY ANGLE 






KANSAS 
DIAMOND 
BAKERY 
FLOUR 








Millers of Pine Cakery Plours 


HIGGINSVILLE ARKANSAS CITY DIXIE - PORTLAND 


FLOUR MILLS FLOUR FLOUR MILLS 
HIGGINSVILLE, MO. ARKANSAS CITY, CHATTANOOGA, TENN. 


DIXIE- PORTLAND FLOUR COMPANY 


MEMPHIS, TENN. 











\ 






entennial mitts, inc. 


1464 N. W. Front Avenue, Portland 8, Oregon 
Cable address: Centennial Mills, Inc., Portland, Oregon 
© Complete line of fine quality 
Bakers’ Flours. 
© Fancy Durum and Winter Wheat Granulars 
for macaroni industry. 


© Domestic and Export Millers 






© Experienced in all types of bulk delivery 
© New complete quality control and 
baked products laboratory 











Portland Crown Division 


Spokane Mill 


MILLS AT: PORTLAND, SPOKANE, MILTON-FREEWATER, WENATCHEE 








George T. Carin 


Bread ... and Mix Systems” 
The speakers are Don F. Copell, 
manager of the W. E. Long 
MacNary, 
president, Continental 
N.Y.; George T. Car 
lin. associate director of research in 
charge of baking research, Swift & 
Co., Chicago, and Victor FE. Marx, 
American Society 
Chicago 


executive 
Co Chicago B Glenn 
executive vice 


saking Co., Rye, 


secretary-treasurer 
of Bakery Engineers 

Mr. Copell will speak on the 
ject of Work Simplification’; Mr 
MacNary on Today's Production 
Man Mr. Carlin on “Bread from all 
Existing Continuous Mix Systems 
and “Twisting, Conventional.” and M1 
Marx on the subject of “What Lies 
Ahead 

Mr Cope ll was born n 
‘ecived | 


sub 


Switzer 
education 
in mechanical engineer 
idmin stration. Ad 


land, where he rec 
ind training 
ing and business : 


ditional schooling in industrial man 
agement and business law was _ s¢ 
cured in the U.S. A registered pro 
fessional engineer, he has been active 


ineering and management in 
Placid Work Simpli 
Conferences, the Manufac 
‘ouncil of the American Man 

Assn., the Society for the 
Management, and 


in ens 
cluding the Lake 
fication 
turing (¢ 
agement 
Advancement ot 


the American Institute of Bakin 
He is past president of the Ameri 
can Society of Bakery Engineers, the 


Metropo 
the Bakers ( 
and the New 
van ment of! 
the founder nd 
Management 
ot the Soviets Lol Advancement of 
Management 

Mr. Copell performe: 
functions for several manufacturin 
concerns, joining the Wagner Bakin 


itan Bakery Production Club 
‘lub of New York, Ine 
Jersey Soci ty for Ad 

Management. He wa 
editor of Moder 


official publication 


1 management 


Corp. in 1932. He progressed throuch 
several phases of the firm's oper 
tion finally bece n 1 vice pre 
dent lirector ind voting trustee 


Wagner B KIN He joined the W I 
lependent Bakers Co 


a! 


operative, earlier in 1959 as executive 
‘ nace 

\ \ Nary } ‘ New Y 
City tended Middlebury ¢ 
Vt \\ king summ ers for t 
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Victor E. Marx 
“What Lies Ahead?” 


Continental Baking Co. In 1927 he 
had one of the last horse and wagon 
bread routes in Hoboken, N.J 


mntinental’s chain 
Boston and, 
supervisor 
Hoboken 
was made 


He became Ce 
Store representative in 
in 1930, was promoted to 
ind sales manager at the 
Wonder Bread Bakery He 
manager in 1934 and ti 
manager of the Jan 
in 1938. He became 
the New York region in 1943 


insferred as 
N.Y 
sales manager of 


and was 


laica bakery 


brought to the general office in 1947 

assistant director of sales. In 1953 
he was named assistant to the presi 
dent, a post he held until 1957, when 


elected vice president of Continental 
ind the Hall Baking Co. and of St 
wart's, Inc 

Since 1955, Mr. MacNary has head 
ed the Morton Division, being elected 


Pres 
president 


director of Continental in 1956 


ently, he is executive vice 


a native of Alabama, 
University of Ala 
employee of the 
Gadsden 


Mr. Carlin is 
a graduate of the 
bama, and a former 
American Bakeries Co. at 
Ala.; Hardins Bake 


VY &V VY 


FLOUR THAT'S CHECKED 
AND DOUBLE CHECKED 


W. J. JENNISON CO. 


Millers of spring wheat flour 


‘ries at Tusco!l 


Minneapolis, Minn. « Phone FE 2-8637 


BULK OR SACK LOADING 


To bake the best... 
buy the best! 
Quality Bakery Products 


NATIONAL YEAST CORPORATION 


Chanin Building, New York, N.Y 











s. ¥. 





IMBS MILLING CO.*' 


Millers of Hard and Soft Wheat Flour 


DAILY CAPACITY 4,200 CWTS. SACKS 


LOUIS, 
MO. 
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THERE'S A SURE WAY TO FIND OUT WHAT 


DRESSPRINT COTTON BAGS WOMEN REALLY WANT...AND WE TOOK IT 


; 
4 


« 
~ 
7 an 
*—<“@e7 





Selecting cotton print patterns that 
women will like and buy is a must for the 
bag business and the milling business. 
We have always tried hard to do this (and 
with moderate success). We had expert 
fashion guidance... and years of 
experience. We had well-considered 
opinions from you. But, frankly, it was 
largely guesswork . . . and hope. And 


guessing is not good enough. 


So, we took the sure way. We learned 
from women who actually use cotton 
bags for home sewing. 


The survey was made by a research 
organization with access to a nation- 
wide panel of typical homemakers, in- 
cluding farm women. (The women did 


not know Bemis sponsored the study.) 


We learned what types of florals, 
plaids, checks, geometrics, etc., are 
currently popular.* What colors. What 
color combinations. We learned that 
women who sew prefer fewer o/fferent 
patterns and more bags of the same 
pattern. We learned how much they sew 

. and what they make from emptied 
cotton bags (an important guide to us). 
We learned that dressprint bags can in- 
fluence the sale of your products. “ 


it was probably the largest, most 
thorough study of its kind ever made 


by the bag business. 
But what does it mean? 


Principally, it means that Bemis will 


" concentrate on the prints your customers 


really want...and you will get the sales 
benefit of proved - popular bags. 


Bemis 


General Offices—408 Pine St., St. Louis 2 


WHERE FLEXIBLE PACKACING 
TITtelie ii 


| *HERE’S WHAT THEY LIKED... 


Popular and style-right Bemis patterns 
include: Bemis Designer Prints, ‘‘Sparklin”’ 
pinstripes, and Sandman ‘‘Goldilock’’ pil 
lowcase bags 

Call your Bemis man today. 
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Ala.. and Columbus, Miss. He is pres- development and introduction of anti- bakery production. Last March he production conference to be held at 
ently employed by Swift & Co., where staling agents for bread and yeast- was voted honorary president by the the Atlanta Biltmore Hotel here 
he has been in research for 30 years, raised doughs past presidents of the American So Sept. 13-15 
having started with the firm in 1929 a ciety of Bakery Engineers Members of the Atlanta Bakers 
n his current position, Mr. Carlin ; ae nee ee Club, headed by W. W. Fisch, presi- 
? . ssl ral" of research in PP Poin a Ape ag md eee dent, will serve as greeters and in 
charge of baking, packaging, frozen : , - gece a pal pe cemye “oe — ” ’ : me i of an information bu- 
several years served as director of ‘PH{[ost’ Services reau” for the conference. Co-chair- 
food and hotel, restaurant and insti- the American Dry Milk Institute bak- nen with Mr. Fisch are Harry Mur- 
tutional research. His most distin- ory service. Mr. Marx is the only sec- Arranged for SBA daugh and Byron Chambless. They 
suished accomplishments have been retary the American Society of Bak- . in Atlant will be assisted by Glen Lipham, R 
in the development of specialty short- ory Engineers has ever had, serving Meeting en anta H. Todd, Neil McShane and Jack 
ening products for the baking indus- pow jn his 36th year as secretary- ATLANTA, GA The Southern Henson. Bakers club members will 
try, and adaptation of meat fats aS treasurer. He has spoken from prac- takers Assn. has arranged for greet- be identified easily by badges bearins 
all-purpose shortening ingredients tically every platform in the U.S. and_ ers, an information bureau and an_ the phrase “Ask Me—I Know 
Mr. Carlin is credited also with the in other countries concerned with attendance committee for its annual The SBA allied association will 
serve as a committee-of-the-whole to 
paeiieeaenaraae handle conference attendance chores 
- R. W. Hubner, Greensboro, N.C., al- 
. lied association president, has ar- 


ranged for a letter to be sent to all 
allied members asking that they back 
the conference by urging attendance 
each time they make a sales call 
prior to the conference 

Also, the allied group has accept- 
ed responsibility for having those 
who make bakery products put their 
merchandise on display at the con- 
ference. L. Paul Nobert, Greensboro 
has been appointed chairman of this 
committee. All bakers, retail as well 
as wholesale, are invited to display 
their products, contacting Mr. No- 
bert for assistance lf necessary 

Bakers who plan to display are 
isked to bring no more than three 
items. These will be displayed in the 


main meeting room of the _ hotel 
At the close of the session these 
pre Pane will be available for x 


amination 


Kroger Sales Rise 


CINCINNATI-—Sales of the Kro 
er Co. for the eighth four-week pe 





bite iod ended Aug. 8, 1959, totaled $140 
284.969, an increase of 9° over sales 
of $129,115,863 for the correspond- 

ing four-week period a year ago 
Cumulative sales for the first eight 
periods of 1959 totaled $1,152,533,- 
205, a 7 increase over sales of $1.- 
077,097,068 for the same eight 

periods in 1958 

LOG ) : | Average number of Kroger stores 
iF } in operation during the period was 
Os ts a * 1400, compared with 1,387 durin 





the 1958 eighth period, an increase 





Ol 1 
Location does make the difference when it happens to be 
4 ys Md + . . ‘ 
St. Louis — gateway to the Eastern half of the U.S impot rhe W illiams Bros. Co. 
Merchant Millers KENT, OHIO, U.S.A 
tant rail, water and truck transportation center, and Millers of Soft Winter Wheat 





We specialize in lab meretery controlled 

prox luction of superior Cake, Pastry and 

Cracker Flours “fre n carefully selected 
wheats 


receiving point for wheat from all major producing areas 





Add to these natural advantages, the care and attention 


we give to your flour requirements, our most excellent STAR OF THE WES T 

: : Oneof the Best : : : 

milling facilities complete with bulk flour, rail and truck MILLING C OMPANY 
5 


> 
the reasons why St. Louis NIGHTINGALE and STAR Patent Flour 
Phone 2131 Frankenmuth, Mich 








delivery service —and you have 








Flour Mills is able to serve vou bes? 





























= RUNCIMAN MILLING CO. 
oe Suevessors to JONATHAN HALE & SONS, Ine. 
WM) ] MANUFACTURERS OF FINEST 

rSeereweraeraenm | | Htaltalototet alt MICHIGAN SOFT WHEAT FLOURS 

| rT] ] | } | 0} | Pa eN Els. § Plain and Self-Rising 

| | | ERS Be o 1ONIA, MICH. PHONE 65 

} ; | i) 4 tl D a . Since 1856 
St. Louis “e | | ‘ bi DIT . 
| | | | i | al " 7 tf fF pyr “ 
| | eee | jaca ot Weel o lon st xX 
a ae 8 | } | = ata Beoct | r iG sy ; at > 
: ni ‘SLOGAN SPECIAL 


7 — 
The Zuaaktly Cakerw Flour 


ST. LOUIS FLOU R MILLS Oklahoma Flour Mil Co. 


5020 Shreve Avenue St. Louis, Missouri 0: wees. -oeaant 
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another Bay State PLUS... 


Sales and Service go hand in hand at Bay State Milling. The friendly 
helpful people at our mills and throughout the United States are 
always ready to aid you when you need it. Gladly they keep you 
informed on crop conditions and flour price trends . . . make effi- 
cient and fast delivery . . . assist you with baking formulas. . . 
constantly provide you with dependable top quality flour. Courteous 


personal Bay State attention counts when you want action. 


BAY STATE MILLING CO. - Leavenworth, Kansas * Winona, Minnesota 
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Be Proud of Your Job 
as we are of 


Ours, 
for 


BREAD 
IS THE 
STAFF 

OF LIFE 





IN THE 
HEART OF 


KANSAS / { | 
\/ CAPACITY 
8500 CWTS DAILY 

i ‘ 


SOLIDATED FLOUR MILLS ((() 


(( 


GRAIN STORAGE 
2,706,500 BU 


WICHITA 1, 




















Unitormity 
the priceless satte in flour 


yours always with 


ANGELITE—cake flour 
COOKIE KING —cookie and dough 


up flour 


atelels 


CRACKER KIN G—cracker sponge 


lL soft wheat graham 


GRAHAM KIN G— 100% 


PASTRY KING—low viscosity flour 





Progressive Milling Since 1821 
ACME-EVANS COMPANY, INC., INDIANAPOLIS 9, IND. 
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@ The chemical machinery division of 
Baker Perkins, Inc., Saginaw, Mich., 
has shifted territories of two of its 
sales representatives, K. A. Mack, 
division vice president, announced. 
James H. Hunter, who for the past 
four years covered the Southwest out 
of Houston, Texas, has been trans- 
ferred to the company’s New York 


office. He joins two other chemical 
division representatives to increase 
coverage of the eastern area. Wil- 
liam A. Barnwell, Jr., who joined 


the home office organization of the 
Baker Perkins division several 
months succeeds Mr. Hunter in 
Houston 


ago 


@ Appointment of Richard Henson 
as advertising manager of the Divco 
Truck Division, Detroit, has been an- 
nounced by Dudley Starr, who heads 
and sales promotion ac- 
tivities for the Divco-Wayne Corp 
The Divco division manufactures 
multi-stop route vehicles for the bak- 
ery industry 


advertising 


@ As executive director, the Waxed 
Paper Institute, Inc., and Waxed Pa- 
per Merchandising Council, Inc., have 
named H. Mac Gregor Tuttle, Jr. Mr 
Tuttle has been 
executive assistant 
to the president, 
National Confec- 
tioners Assn., Chi- 
cago. Prior to his 
employment in 
1953 by NCA, he 





was a business 
management con- 
sultant with Booz, 


Allen & Hamilton, 
Chicago. From 
1944 until 1951 he 
held a supervisory job and then a po- 
the top management plan- 
ning staff with Union Carbide Corp.in 
Tenn. After graduation in 
B.S. degree from Yale 
Unive Sheffield Scientific 
School, Mr. Tuttle pursued graduate 
work at the University of Pittsburgh 


H. M. Tuttle 


sition on 


Oak Ridge 
1936 with a 
rsitv s 


He is a member of the National 
Sales Executives Club; Sales and 
Merchandising Executives Club of 


Chicago; American Society of Associ- 


tion Executives, and Association 


i 








TRADE 
PULSE 


Executives Forum of Chicago. During 
1958 he was a guest instructor of the 
U.S. Chamber of Commerce _Insti- 
tutes for Organization Management 
at Michigan State and Stanford uni- 
versities. He is a member and a past 





president, Chicago Chapter, of Phi 
Gamma Delta fraternity. Mr. Tuttle, 
his wife and their five children live 


in Palatine, III. 


@ As central midwest sales represen- 
tative for its bakery machinery di- 
vision, American Machine & Foun- 
dry Co. has appointed Edward Meise. 
Mr. Meise former- 
ly was 
service manage! 
of AMF"'s Machin- 
ery Service Corp 
in New York. Op- 
erating now from 
Kansas City, Mr 
Meise will sell the 
complete line of 
AMF bake y 
equipment in Kan- 
Nebraska 
Iowa and Missouri 
He has been with AMF’s Machinery 
Corp. since 1947, originally 
serving as a field service representa- 
tive in the U.S. and Canada. From 
1947 to 1953 he helped establish an 
AMF bakery service operation in the 
San Francisco regional office. He 
was in Toronto for two 
handling all service operations from 
Manitoba to the Maritime provinces 


issistant 


Sas, 


Edward Meise 


Service 


ove! years 


@ Marshall J. Spaan has been pro- 
moted to New England division sales 
(Turn to TRADE PULSE, | 





DIXIE LILY 


Plain and Self-Rising 


A Flour Without Equal 
Anywhere 


BUHLER MILLS, INC. 


@ Mill & Gen. Offices, Buhler, Kansas 


@ Southern Regional Office, 3387 Poplar 
Ave., Memphis 11, Tenn. 








SAPPHIRE 
JUDITH 
GOLD CROSS 
DAKOTANA 
CANADIA 


> 4 bagged or 
bulk 





for bread 
of distinctive 
flavor and texture 
MONTANA FLOUR MILLS COMPANY 


GENERAL OFFICES: GREAT FALLS, MONTANA 
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== ™<= IT PAYS TO BUY 


merien™ 


lous 


AMERICAN FLOURS, Inc. 
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COOLING SYSTEM 


(Continued from mage 





liquid cooled mixer, it must be as- 
sumed that the minimum average 
temperature of the cooling solution 
is 28° F. This temperature is low 
enough to give adequate cooling ef- 
ficiency, yet not too low to freeze 
dough to the bowl. 

Required cooling per mix is 23,050 
btu therefore, cooling per hour can 
be obtained by multiplying 23,050 btu 


by four mixes per hour, which is 


THE NORTHWESTERN 


92,209 btu cooling load per hour. The 
circulating pump of 1 h.p. would add 
1 0x42.5 btu x .80% efficiency x 60 

2,040 btu per hour. The total cooling 


loading then becomes 92,200 plus 
2,040=94,240 btu per hour or 23,738 


btus per mix. Of the 23,738 btu per 
mix, only one-third or 7,913 btu must 
be stored by the cooling unit in the 
liquid recirculating through the bow] 
and the liquid chiller. 

To operate correctly, the holding 
capacity of the system must be suf 
ficient to store the required 7,913 btu 
Storage capacity, on an assumed tem- 





tocateo BEST 


IN THE ENTIRE MIDWEST! 





Shipments from the Beardstown Mills to 
you are faster because they have fewer 
terminals — fewer congested gateways 
through which to pass. You benefit in sav- 
ings of time and money! 


FOR SPEEDY SHIPMENTS, TOO! 





Located ideally to receive wheat from all 
three major wheat producing areas, The 
Beardstown Mills can select from districts 
producing the finest wheat suitable for 
milling the very best flour! 


iL 1S THE WATCHWORD 


- . » throughout every step of the milling operation! 





MILLER 
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COOLING SYSTEM—This 1,600-Ib. dough mixer in the Brewer, Me., plant 
of John J. Nissen Corp., is typical of a setup employing the direct-expansion 
compression system, controlled at will from a thermostat at the mixer. Re- 
frigerant for the system is supplied by the pipes shown above—from a com- 
pressor behind the wall. 


perature difference of 5°, is calculated 
as follows: 


storage 





The circulation requirement would 


1,537 biu/minute 
a 62 ga 
3 « 8.3 Ib./gal 


per minute 


The calculations indicate that a 15 


h.p. cooling unit, capable of deliver- 
ing 120,000 btu per hour at 25° liquid 
temperature leaving the unit, would 
bye idequate 


Direct Expansion System 


ne direct-expansion system ol 


ling is comprised of (a) a con- 


densing unit consisting of motor- 


driven compressol and a water cooled 


condenser, (b) an evaporator which 
is the jacket on the mixer bowl, and 
(c) a refrigeration control system 
consisting of thermostat, solenoid 


valve, ete 

In this system, liquid refrigerant is 
admitted at the bottom of the mixer 
jacket through the solenoid valve and 
thermostatic expansion valve. Dough 
heat is transferred through the bowl 
shell to the liquid refrigerant, causing 
the liquid to evaporate into a gas. The 
refrigerant gas returns to the 
pressor where it is recompressed and 
pumped into the water-cooled 
denser, which has the function of re- 
suflicient heat from the 
into a liquid. All the 


com 


con- 


Moving Las 


to condense 


heat absorbed in the jacket and in the 
compressor is taken out in the con 
denser by the cooling water 


The minimum average 
temperature in the jacket 
ered to be 25. F. Lower temperatures 
would freeze dough to the bowl, and 

» the efficiency of the condens 
unit, which is dependent on th 


tion temperature 


refrigerant 


is consid- 


redu 


The requirement is that the coolin 
be 138 300 btu per hour. This can be 
various makes of 
units rated 15 h.p. and capable of 
169,000 btu per hour at 36° F 


by selecting 


ibou 


suction temperature. Capacity of the 
15 h.p. unit would drop to 140,000 btu 
suction temperature of 25) F 

Direct expansion cooling, therefore 
offers almost instantaneous 
to cooling requirements 


at a 


re sponst 


The user of the mixer can be guided 
by using a coefficient “K”’ in btu 


hour, F. sq. ft. obtained from the 
heat balance data and the average 
temperature of the cooling medium 
For the 1,600 Ib. mixer heat balance 
if the average temperature of the 


taken as 29 F 
a cooled area of 38 


cooling medium is 
and the bow! has 


sq. ft., then 
138,300 btu hr 
38 (80 29 
K 71.3 btu hr Fisaq ft 


is usually about 


Bowl! construction 
x in. thick stainclad or stainless steel 
sheet which would have a “K” factoi 
several times the calculated factor 
of 71.3. The explanation is that in the 
transfer of heat from the dough to an 


absorbing medium, the heat must 





Dependable Spring Wheat Flour 
CORNER STONE * OLD GLORY 
CHIEFTAIN * GOODHUE 
Bulk or Sack Loading 


v 


LA GRANGE MILLS 


RED WING, MINNESOTA 

















Sumner Chief 


High Protein Flour 


GREEN’S MILLING CO. 
4 


4 











All Grades 


RYE FLOUR 


1000 cwts. Flour—250 cwts. Meal 


GLOBE MILLING COMPANY 
WATERTOWN, WISCONSIN | 
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pass through a layer of dough on the n residing in Natwick, Mass., with @John J. Devlin has joined Mar- 
l . . nsulat t- h fe and two childre) . 
bowl, which acts as an insulat pn t TRADE PULSE n ile and ty childret! keting & Advertising Associates 
ing as a further increase in . o Phil 
. diane iia cage " sa ‘ : liladelphia, as account executive 
. layer or film on the cooling medium ; @ Robert C. Beeman has been ap Mr. D i110 th G 
. oh ' ntad hy 1 th , a ) ir eviin servec VU years with n- 
side of the bowl. To step up the trans : , lead The New 959U,0M . dite ve 
fer of heat, it is imperative that manager of Burry Biscuit Corp., it Kit Soopers Bake n Denver. ac eral Mills, Ine 
ene : , 2 mittee, Bi was announced by Vincent J. Kirby, cord t n innouncen t by ager of Fleischmann’s Vienna Model 
rapid, turbulent flow of cooling liqui . 
obtained in order that the film sales and advertising manager. Mr Lioyd J. King, vi p t of . Bakery, Philadelphia, and later as 
factor may be reduced. In direct ex Spaan has been with Burry Biscuit” ° MON ¢ r re , ! sales manager for Wassel Pie Co 
pansion cooling, the rapid boiling and  !0 the past five years. Other posi- 4 general manager ing Soop- Philadelphia 
>! ha ~Oor , nm?) PY ] 2 tony 
evaporation produce a good turbu- ons he ld with the company prior jeema ttende W ichita 
lence that effectively aids heat trans- '® his promotion include supervisor and i gradu of the @M. Leslie Hansen, marketing di- 
fer and district manager. A graduate of An n Institute of Baki He has rector for C. J. Patterson Co. of 
: , Albright College in Pennsylvania, M1 been with tl lon org zation fo fansas Ci has ry . 
Hot Weather Cooling ; ee ennsy! g Kansas City, ha be en appointed 
; Spaan served as an officer in the l e | beer is‘a ba manager of Art Bakers at Wich 
In hot weather, cooling can be in- U.S Navy dur ing World War II Su} ViSOl i! utcninsor n ita Kansas 1 subs diar \ ft the 
cre; > ring » rmMos ic . ’ 
creased by lowering the thermostati Formerly from Mendham, N.J., he is the past ht veatr Patterson firm 
setting on the mixer; but the capac- 
ity reduces as the suction tempera 





Then as sales man- 





ture lowers 

From a practical standpoint, the 
suction temperature can be lowered 
until capacity is reduced to the figure 
on the heat balance calculation but 
beyond this point, capacity is ad- 
versely affected and less cooling is 
tained. Solutions for this condition 

i. larger cooling unit, a more fay 

orable heat balance, or an increase 
bow! cool rea 


UTUCHAS 
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THE 42nd ANNUAL 
CONVENTION & EXHIBITION 
Associated Retail 
Bakers of America 


MILWAUKEE, WISCONSIN 
MAY 22-25, 1960 


HEADQUARTERS 
Hotel Schroeder 
EXHIBITS & SESSIONS 
Municipal Auditorium 


Male ARBA CONVENTION 
Will Make Mitwaukee Famous 





Cow) 
CU * We are mighty proud/of the/€areful craftsmanship 


. lat goes into HUN DER floufs . and the determi 
Moore - Lowry Flour Mills, Inc. nen " 
> nation that HUNTER flougsg will always stand right 

DOUBLU 


Kansas City, Mo. 


PRECISION-MILLED FLOURS 


t the top. That kmid of spirit means an extra measure 


of value, a price}@ss ingrédient you can't find listed on 


LU excels SW oll Y the label 











HIGH GLUTEN FLOURS 


For Bakers 


The Morrison Milling Co. 


Denton, Texas 


Emphatically Independent IT PAYS Tt? BUY FROM HUNTER 


Quality Millers Since 1879 


BUFFALO FLOUR 


THE WILLIS NORTON 
COMPANY 


WICHITA, KANSAS 























BROKERS & DISTRIBUTORS 
WANTED FOR 


NAPPANEE QUALITY a ae “ ; 
CORN MEAL Daily Capacity a wigs = +5 Grain Storage 


. NAPPANEE MILLING CO. 9,600 Cwts.... WELLINGTON, KANSAS 4,000,000 Bu. 


NAPPANEE, IND. 
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panying coupon to obtain the desired information. 





No. 4361—Paper Tub 
For Cookie Package 


A decorated, reusable paper tub 
with a printed plastic lid has been 
idopted by the General Baking Co 
for its 18-oz. “fiesta’’ peanut butter 





cookies. The “fiesta” tub and lid are 
produced by the paper container di- 
vision of Continental Can Co. and 


were chosen by General Baking after 
1 successful Hallowe'en promotion of 
filled with 
promoted as the 


gingel! 


ideal 


ilar package 


ind 


a sim 


Stl ips 


) Ne. 2120—Vaives 
No. Pt a Sets 


. 4364—Oven 
. 4365—Acid 
. S3466--Frying 


Others (list numbers) .......+..+- 
RMN «48 cane bs eee eee 
BEEN Es i0-0 63.5 dcdwie eee = 
RUE cb ns neesou dante keee es 
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Send me information on the items marked: 


——- CLIP OUT —FOLO OVER ON THIS LINE FASTEN (STAPLE, TAPE, GLUE)— MAIL 





trick-or-treat pack. Fcr details, check 


No. 4361 on the coupon and mail to 
this publication. 


No. 4363—Mashed 
Potato Product 


Instant mashed potato, produced by 
The R. T. French now 
able in 100-lb 

The six-pound can will continue 
the unit for servicing the institu- 
tional trade, whereas the new 100-lb 
unit, packed in multi-wall paper bags, 
is specifically designed for use by re- 


Co., is avail- 
bags for manufacturer 
use 


as 


lated food manufacturers as a recipe 
ingredient. French's instant mashed 
potato, the first product of its kind 
to appear on the market, is a fine 


free-flowing powder with a high wa- 
ter absorption. The granules are pre- 
pared from Idaho Russet 
Burbank that have been 
washed, peeled, cooked, mashed and 
dried. They mix readily with liquids 
without lumpiness and stickiness, giv- 
ing them value thickener, 
or moisture-carrier in many prepared 
food products. For details, check No 
1363 on the coupon, clip and mail 


selected 
potatoes 


as a base 


| Ne. 4367—Packag’ 
5 Ne. 4368—Phare ay 


\) No. 4369—Dough Base 
() Ne, 4370—~ Mixer 
[) No. da? toteslbect 
) Mo, 43. 2—Press 
No. 43. 3— Doil'es 


See eee RO eee eee eee eee 
eee ee eee eee eee eee eee eee ee ee 
ee eee eee eee eee eee 


oeeeee 


oe eee eee eee eee eee eee eee ee 
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P. L. & R.) 


MINNEAPOLIS, 
MINN, 














BUSINESS REPLY 


No postage stamp necessary 





if mailed in the United States 


ENVELOPE 








~ Reader Service Dept. 


POSTAGE WILL BE PAID BY— 


The Northwestern Miller 


P. O. Box 67 
Minneapolis 40, Minn. 











No. 4364—Oven Door 
With Windows 


Hotpoint announces 
tion of full oven door 
interior deck lighting as standard on 
all two and four-pan oven models 
These windows permit full viewing of 
the interior of the oven during the 
baking or roasting cycle without the 
necessity of opening the This 
permits more economical and uniform 
operation of the oven. The windows 
are constructed of double-pane heat- 
treated and shockproof The 
panes are mounted to contain a dead 
air space between them, thus preserv- 
ing a high degree of thermal insula- 
tion. In addition, the window mount- 
ing is sealed all-around to prevent dis 


introduc- 
ind 


the 


windows 


door 


glass 


coloration or steaming. Because of 
the sturdy mounting, the door can 
still be used as a loading platform 


The interior lighting has been accom- 
building a light unit into 
the oven. The light oper- 


plished by 
the wall of 


_._ 





nr 


, Da 


ee 





a . 


ites from a switch on the main oven 
control panel so that it need not 
left on at all times. It does not re- 
quire any additional power lines for 
its operation, since the light bulb is 
a 230-volt type. For details, check No 
1364 on the coupon, clip and mail to 
this publication. 


No. 4362—Manual 
On Bread Wrapping 


be 


‘How to Solve Your Bread Wrap- 
ping Problem,” an illustrated 20-page 
manual, is available free of charge 


from the Waxed Paper Merchandis 
ing Council, Ine. It outlines proven 
procedures for achieving the 

package, which, when placed around 
1 good product, will help sell more 


pertect 


of it. The booklet points out that “all 
too often” sales are lost at the wrap- 
ping machine. The three primary fac- 


tors in any machine wrapping opera- 
tion—-the product, the wrapping ma 
terial and the machine 

d. The manual discusses the prop- 
er condition of the product, the cor 
t methods for handling and 
y waxed paper, and the installation 


are consid- 


stor- 


re 


peration and maintenance of the 
wrapping machine. For details, check 
No. 4362 and mail the coupon 


No. 4370—Giant 
Dough Mixer 


Baker Perkins, Inc., recently in- 
Stalled a 17,000 lb. dough mixer at 
the Holsum Bakery Co. plant in New 
rleans. The king-size dough mixer 
s one of the largest made, and is 


powered by a 75 h.p. motor. The ma- 
chine is eight feet in height and can 
mix a ton of dough in one batch, proc- 


essing about four tons of dough in an 


hour for almost 8,000 loaves of bread 
For details, check No. 4370 on the 
coupon, clip and mail 
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No. 4359—Reinforced 
Bread Pan Sets 
Metallic 


Chicago Manufacturing 


Co. claims to have developed an ex- 
clusive type of reinforced “sani- 
strap” construction for bread pan 


sets that will withstand the roughest 
treatment of automatic baking equip- 
ment and provide longer pan life at 
no extra cost. Spring tempered steel 
rods within the top bead of the band- 





length of the set to 
alignment, to 
withstand 
feature Is 


full 
pertect 
and to 
Another 


run the 
pans in 
bowing 


iron 
keep 
eliminate 
depanner abuse 


the specially treated, extra hard wire 
used in the pan rims. For details, 
check No. 4359 on the coupon, clip 
ind send it to this publication 
No. 4371—Handbook 
On Bakery Problems 

As an aid to so!ving bakery pro- 
duction problems, Ekco Engineering 
Co. has developed a bakery techni- 


cian’s handbook for use by production 
personnel. Besides a bulletin on the 
baking of uniform bread, the hand- 
book contains a comprehensive bun 
production manual based on a lead- 


ing bakery laboratory report of tests 
ind research from hundreds of bak- 
eries. Listing 27 production check- 
points, the bun manual serves not 








only as a reference guide for bakery 
production superintendents but also 
is a textbook for training bakery em- 
ployees. Ekco is offering the hand- 
book free to bakery production peo- 
ple on request. To keep the handbook 
current on production matters, Ekco 
will issue additional technical bulle- 
tins to bakery production people for 
insertion in their copies of the hand- 
book. For more informaticn, check 


No. 4371 on the coupon, clip and mail 
to this publication 


No. 4372—Press 
For Label Printing 


Sohn Manufacturing, Inc., now has 


the market a small, flexographic 
press for printing and die-cutting on 
pressure sensitive label paper. The 
machine also score cuts on gum 


heat-seal or plain paper. The machine 
is only 9 by 9 by 9 in., without guard 
case, and is said by the manufacture! 
to be the world’s smallest flexograph- 


ic printing press. It is precision made 
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No. 4365—-New Source utput. Production is expected to sur- f slip and anti-block properties suit- 


Y 


Of Cit ° A id pass fifteen million pounds annually ed to packaging a wide array of 
tric cl — - only a single source of baked foods and confectionery prod 


Citric acid, via a unique submerged ” y was available to the field. For ucts. Slip, or the ability of one film 
fermentation process, will be avail- check N 4365 and mail the layer to slide horizontally over an 
able shortly from Miles Chemical Co _ n other, is the property most difficult 


for use in baking. The company, re- to balance. B'ock, or the condition 


cently formed, is one of four principal No. 4367—Faster whereby a film sticks to itself and is 
divisions of Miles Laboratories, Inc Polyethylene Packaging difficult to pull apart vertically, must 


The new source of supply will be ilso be considered in choosing a resin 
available as soon as a $3.6 million U.S. Industrial Chemicals Co. has Petrothene 207-62 resin is the result 
citric acid production expansion is introduced Petrothene, a polyethylene of research into these factors. It com 


completed, which will double present resin, Which imparts to film a balance bines effective anti-block and bal 








' LEXOGRAPH < 
LABEI MAKER 


St — 


A PAGE FROM THE HISTORY OF BREAD MAKING 





ars 


reportedly of rugged construction and 
useable wherever labels are needed 
The machine weighs 40 lb. and is sim- 
ple to operate, printing 6,000 labels 
an hour in brilliant colors if neces- 
sary. The main advantages claimed 
are elimination of big inventories, ob- 
solete labels and hold up of ship- 
ments while awaiting labels from an 
outside source. For details, check No 
4372 on the coupon, clip and mail to 
this publication 


No. 4373—Dollies 
For Bakeries 


Wilder Mfg. Co., Inc., manufactur- 
er of a complete line of food serv- 
ice and bakery equipment, announces 
two newly improved dollies. One is a 
dish and glass rack dolly and the 


other is a sheet pan dolly. Both of a + | Y i \ Age te FRENCH HOUSEWIFE 
these medium duty, completely : ; tr j BUYING BREAD — 1806 


smooth dollies are made of % in 


formed sheet steel construction and 
plated to give them a rust resistant 











finish, as well as an attractive ap- 4 y j 

pearance for use in all types of food a come ad ong way 
service establishments. The standard 

2's in. diameter steel or rubber sw.v- 


a 
Sti Sale cst ek owt to achieve today’s 
of other dollies cannot hook together y 


This eliminates accidents and is a 


space saver. Larger diameter narrow 
tread wheels are also available. For 
details check No. 4373, clip the cou- 
pen and mail to this publication 
1 


LINDSEY-ROBINSON & CO. Inc. 


ROANOKE, VA. 


Quality Soft Wheat Flours 
for 75 Years 














made with 





Lyon & Greenleaf Co., Inc. Paes / 
MILLERS OF . d pa DOUGH WHITENER 
High Grade Soft Winter Wheat Flour , 


Plain and Selfrising 
LIGONIER, IND 














Miner - Hillard Milling Co. 


Manufacturers of 
CORN FLOUR - CORN MEAL 


CORN SPECIALTIES "Take PRIDE, make PROGRESS, reap PROFIT" 
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anced slip properties, making it possi- 
ble to produce film and bags which 
to handle in a great many 
applications. For details, 
1367 on the coupon and 


are easy 
packaging 
check No 


mail 


No. 4368—Shredder 
For Pizza Production 


The Tanzi Co. announces availabili- 
ty of a mozzarella shredder to speed 
pizza production and increase profits 


The pizza making procedure is unal- 
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tered with the Tanzi shredder, except 
that the mozzarella is not sliced. All 
parts of the shredder are quickly ac- 
cessible and readily cleaned. Those 
in contact with the cheese are either 
aluminum or stainless steel. The 
shredding disc is of stainless steel 
and is replaceable. The machine is of 
compact, 21 by 21 in. size and has a 
net weight of 34 lb. According to the 
manufacturer, the machine can shred 
100 Ib. of mozzarella in one hour, 
compared with half a day required 
to slice an equivalent amount. The 





Board of Trade Bldg. 
KANSAS CITY, MO. 


OFFICES ALSO: 

SIOUX CITY, IOWA 
OMAHA, NEBRASKA 
ST. JOSEPH, MO. 
ST. LOUIS, MO. 








RIVER-RAIL ELEVATOR AT KANSAS CITY 


Elevators in Kansas, Nebraska, Missouri, Colorado, 
South Dakota, lowa and Oklahoma 


Bartlett 
and Company 


MERCHANTS 
SINCE 1907 





BAltimore 11-1212 





shredder is the work of Aurelio Tan- 
zi. who has been designing and manu- 
facturing food processing equipment 
for 37 years. For details, check N 
4368 on the coupon, clip and mail to 
this publ cation 


No. 2120—Flow 
Control Valves 


The Syntron Co. has announced 
publication of a new catalog shect 
on its “iris-type” flow control valves 
which, the firm said, provide easy, 
accurate flow control (and positive 
shutoff) of bulk materials from bins 
and chutes. The principal feature of 
the valve is a flexible diaphragm 
which opens and closes through con- 
concentric aper- 


tinuously variable 


tures to provide easy volume flow 
control, Featuring one-hand opera- 
tion, it can be locked in any posi- 


tion by the twist of the lever which 
varies the openings. For a copy of 
the catalog sheet check No. 2120 on 
the coupon. 


No. 4369—Versatile 
Sweet Dough Base 


Caravan Products Co., Inc., 
announced the availability of its 
dough base, Golden Proto, for 
coffee Danish, sweet 
The product 


has 


sweet 


making cakes, 


rolls, babkas and rings 

is also reccmmended for buns, cinna- 
mon loaves, specialty dinner rolls, 
Long Johns, bismarcks, raised dough- 


nuts and all other yeast-raised fried 
products. The manufacturer claims, 
especially, a unique flexibility for 
Golden Proto. Another advantage is 
supposed to be the convenience of 


having one dough base for a broad 
variety of products, along with uni- 
form!y high quality of the finished 
baked foods. For details check No 


1369 on the coupon, clip and mail 


No. 4366—Guide 
To Deep Frying 
Durkee Famous Foods has issued a 


new, six-page folder with the tit 
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“What You Should Know About Deep 
Frying.” This guide answers 16 of the 
questions asked most on frying pro- 
irying 


cedure, frying shortening and 
equipment. It is espec’ally perforated 
for easy removal and 


punched for 


hanging. The folder contains a t'n 
ind temperature chart and a list of 
20 profitable frying tips. Also, the 
folder has a section to be used for 
keeping frying information. A copy 
will be sent upon request. Simply 
check No. 4366 on the coupon, clip 
and mail to this publication 
Also Available 

No. 4325— Specialty ove: Read 
Standard Division, Capitol Products 
Corp 

No. 4326—Liquid detergent, Oak- 


ite Products, Inc 


No. 4327—Dough trough elevator 
scale, Detecto Scales, Inc 

No. 4328—Rotating Display Ber- 
lin Chapman Co., and Action Displays 
Inc 

No. 4329—Aluminum foil reports 


Reynolds Metals Co 


No. 4330—Pneumatic systems bul- 
letein, Young Machinery Co 

No. 4331 — Pressure formin ma- 
chine, Auto-Vac Co 

No. 4332—Mashed banana 


Ameri- 
‘an Home F Division of Ameri- 
can Home Products Corp 
No. 4333—Non-Toxic transparent 
I Plax Corp 


n ds. 


packag ng material 





Michigan Soft Wheat Millers Since 1858 
DOWAGIAC MILLING COMPANY 


MANUFACTURERS OF FINEST MICHIGAN 
SOFT WHEAT PIE AND COOKIE FLOURS 


DOWAGIAC, MICHIGAN 
Phone: State 2-5588 








™~ . . 

Evans Milling Co., Inc. 
INDIANAPOLIS, IND.,U.S.A 
Manufacture Kiln-Dried 
DEGERMINATED CORN PRODUCTS 


Capacity, 16,000 Bushels 














“Best Out West” 
**Red Chief” 








**Diamond b” 
*Wheats Best”’ 








Four Top Notch Spring Wheat Flours 
Sheridan Flouring Mills, Inc., Sheridan, Wyo. 














TODAY'S MODERN BULK FLOUR MILL 


WEBER'S BULK FLOUR PLANT, pictured at the left, 


is an integral part of today’s modern flour mill. The 


2 process of converting the milling industry from sacks to 


bulk requires modern bulk flour storage and handling 


facilities to replace the old sacked storage warehouse. 


THE WEBER FLOUR MILLS CO. 


SALINA, KANSAS 
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Futures Trading 
Seminar Planned 
By Chicago Board 


CHICAGO 
Seminar will be 


A Futures Trading 
held at the Chicago 
Board of Trade Sept. 10-11. Market- 
ing specialists have been invited to 
present original thinking and research 
on the past, present and future of 
commodity markets 

The event replaces the board's an- 
nual marketing which 
were conducted so that educators in 
marketing, agricultural 
and administration from 
universities and colleges throughout 
the U.S. and Canada could learn more 
about commodity marketing through 
first hand observation of trading op- 


symposiums 


economics 


business 


erations 

Robert C 
the board, will welcome 
the opening 
Prof. Paul L. Farris, 
sity, and chairman of 
educational advisory 
the chair 

There four each 
of half-day duration. First-day speak- 
ers will be Prof. Henry H. Bakken 
department of agricultural economics 
at the University of Wisconsin, and 


Liebenow, president of 
the group at 
session Sept 10, with 
Purdue Univer- 
the 


mittee in 


board's 


con 


will be 


sessions 
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WILLIAM KELLY 

MILLING COMPANY 
HUTCHINSON, KAN. 


CAPACITY STORAGE 
5,500 Cwts. 1,600 Bu 
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Dr. Roger Gray, economist with the 
Food Research Institute, Stanford 
University. Speakers the second day 
will be Prof. T. A. Hieronymus, de- 
partment of agricultural economics 
at the University of Illinois, and Dr 
Allen Paul, agricultural economist 
with the U.S. Department of Agri- 
culture 


BREA S THE ST r Fe— 


Veteran Rye Miller, 
Fred R. Fisher, 
Dies at 88 


WAUPACA, WISCONSIN 
R. Fisher, retired member of the 
Fisher-Fallgatter Milling Co., rye 
milling firm here, died Aug. 25 
He was 88 years of age 


Fred 


flour 


Born in Waupaca, Mr. Fisher start- 
ed in the milling trade at the Red 
Mill in Amherst, Wis thereafter 
working in mills in Minnesota, Can- 
and Iowa, starting the 
turn of the century. In he re- 
turned to Waupaca and active 
in the Fisher-Fallgatter until 
his retirement in 1943 


before 
1904 

was 

firm 


ada 


BREA s TH 


Lester Tuttle Named 
To New Pillsbury Post 


MINNEAPOLIS 
has been 
Hamilton plant of 
Minneapolis. He f 
nt to the n 
t the fir 


r 
' 


© sTa fF re 


Lester C. Tuttle 
manager of the 
the Pillsbury Co., 
rmerly 
of manufacturing 
idquarters in Minne 


appointed 


was assist- 
nage! 
ms he 


} 
Olis 


A graduate of the University of 
Minnesota Mi Tuttle previously 
ntrol chemist for Nebras 
Milling Co., 

Home 
Morris 
N.Y. He was di- 
inufacturing for Race & 
Winter H e Fla., be- 

Pillsbury’s production 


Sel ed as Ct 
Consolidated 
lager of American 

Hamilton 

ind Rocheste1 


fin 


and as 
F< ry rds 
Plains, 


s at 





EACH WEEK MILLERS 
IN 44 FOREIGN COUNTRIES 


Read... 
Ge MILLER 











Report Issued on 


Food Marketing Wages 


WASHINGTON Regional differ- 
ences in hourly earnings of workers 
in certain segments of the food mar- 
keting industry are described in a re- 
search report issued by the Agricul- 
tural Marketing Service, U.S. Depart- 
ment of Agriculture 

Hourly rates were compared for the 
Northeast, South, West and North 
Central regions. Comparisons were 
made also of rates in food processing 
wholesaling and other parts of the in- 
dustry. The levels of earnings were 
found to be highest in the West and 
lowest in the South 

The study was made to provide a 
foundation for future work on costs 
of marketing. The researchers pointed 


out that higher or lower wage rates 


43 


and earnings do not, of themselves 
indicate where the marketing 
per unit of food is high or low, since 
productivity of labor and other fac- 
tors must be considered in measuring 
marketing costs 


cost 


A copy of the report, “Differentials 
in Workers’ Earnings in Selected Seg- 
ments of Food Marketing,"’ AMS 333 
may be obtained from the Informa- 
tion Division, Agricultural Marketing 
Service, U.S. Department of Agricul- 
ture, Washington 25, D.C 


BREA & THE STAFF OF Lire 


GRAIN STORAGE CONSTRUCTION 
IRVING, TEXAS A permit to 
build a $196,000 grain storage build 
ing on the Rock Island Railroad 
right-of-way in Irving has been ob 
tained by Ted Hinton. The structure 
will be on a site adjoining two other 
bins built to store surplus grain 
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of bakers to extend commitments to about 20% to 25% of capacity. Sales 
the end of 1959 was halted by a ris were mainly cookie and cracker 
ing market. Prices were up 10¢ on al! types 
grades. Shipping directions came Soft flour business for mills in the 
easily ind operations amounted to St. Louis area, too, remained at the 
120% of capacity same low level of the past few weeks 
Wichita mills operated at 98% of Sales averaged no better than 15% of 
capacity last week. Sales averaged capacity. No disappcintment has been 
112° compared with 65‘ the pre expressed over the lack of buying in- 
ceding week and 103% a year ago terest. Expectations are that dullness 
Shipping directions were very good will continue for some weeks ahead 
Quotations Au "28, carlots, Kan Shipping directions are excellent and 
is City Hard winter wheat short running time is at six to seven days 
patent bakery flour $5.14 5.24, st ind Millers indicate that they are pressed 
rd 95° patent $5.04 14 {1 rht to keep up with the orders 
84.9945.09. first clears with 11% to Quotations Aug. 28, St. Louis, 100 
14 protein $47 4.05, clear of 1° Ib. cottons Family flour top patent 
h and higher $3.6503.85: estab $6, top hard $6.55, ordinary $5.90; 
lished brands of family flour $64 6 90 bakery flour in 100 Ib. papers: Cake 
icked, with the higher price repre $6.70, pastry $4.65, soft straights 
senting nation illy idvertised brands $4 75, clears $4 10; hard winter short 
delivered in this area patent $5.75, standard $5.60. clears 
$5.35 spring short patent $6.05, 


standard $5.95, clears $5.90. Chicago 
High ratio flour $6.25@6.84, short pa- 


Soft Flour Business 
In the Doldrums 


tent $5 8006.14; clears $4600 4.85; 
Mill nd fobbers wet moat cookte ind cracker flour $5.15 cot- 
wholly in agreement that the pace of tons, $4.85 papers 
new crop soft winter wheat flow . . 
huying has slowed considerably, Con. Directions Improved 
tract made ibout 60 day back con ] T Okl h 
ee ee ee: ae ahoma 
that is being drawn upon in substan Other than the government order 
tial quantitie The remaining new sales of flour were few and far be- 
busine was confined to fill-in tween in Texas and Oklahoma, with 
mount with the weel total vol buyers satisfied until around Jan. 1 
ume no more than in the preceding There was a slight rise in sales for 
period mills in the Oklahoma area, but it 
Sales | f the central state was negligible in the over-all picture 
! 1 ) f five-da illin Running time improved over the 
capacit flou ile lone ere entire region and is now approximat 
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LIMITED 


Head Office: TORONTO, ONTARIO 
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ing five to five and one-half days. To- 
tal sales for the week at Ft. Worth 
overnment business 

to 70% of five-day 
Prices were genera!- 


including g 
amounted to 65% 
milling capacity 
ly unchanged 
Quotations Aug. 28, Ft. Worth: Ex- 


tra high patent family flour $7 20@ 
7.40, 100-lb. cottons; standard patent 
bakers’ flour, unenriched, $5.45@5.55; 
first clears $4.45@455, delivered Tex- 
as common points; Oklahoma City, 
carlots: Family short patent $6.70% 
6.90, standard patent $646.20; bak- 
ery unenriched short patent $5.77@ 
5.87, 95% standard patent $567@ 


5.77. straight grade $5 6245.72; truck 


lots higher on all grades 


Production Rises 
For Pacific Mills 


Grind improved for mills of the Pa- 
cific Coast the past week, reflecting 
heavy recent sales to bakers and the 
government. Some switching of buyer 


interest to the West Coast region, 
particularly for export purposes, 
helped raise output for the larger 
mills 


Quotations Aug. 28, Portland: High 
gluten $685, all Montana $6.45, clears 


$6.60, bluestem bakers’ flour $6.43, 
cake $6.92, pastry $5.92, pie $5.57, 
whole wheat $6.20, graham $5.69 
cracked wheat $5.65, crushed wheat 
$6.30; Seattle: Family patent flour, 5 
ind 10-lb. sizes, 100 Ib. carlots, cot- 
tons, $9.54; pastry flour, 100-lb. car- 
lots. cottons, $4.95 


Buying of Springs 
Light at Buffalo 


Flour were light at Buffalo 
Most consumers are pretty well cov- 
result of prior commit- 

There was some clean-up ac- 
in spring wheat flour on items 
onsumers neglected during the 
iround. Springs declined 4¢ 
week 


sales 


ered as a 
ments 
tivity 
that « 
recent 
during the 
Kansas flour gained 6¢. Farmers 
having a home for their crop, are re- 
taining their wheat, and it 
though feel they have sold 
enough grain and are waiting now for 
w tax 


looks as 


many 


yeal 


lears and soft wheat flours held 


teady 9 
Exports were substantially b 


low a 


week 
With troubles 


f} 1] 


oS Tour MIS 1 


wo 
ended at Buf- 
spokesman for one 


worked 6 days 


| ibor 


said his company 


to clear up a backlog created by 
strike-censcious consumers. The com- 
ny had been negotiating with the 
inton and the contract ifter some 
ce \ was signed 
Local bakeries are still complaining 


that their business is down. Some of 
the decline was attributed to effects 
the steel strike, and some to the 
prolonged heat wave, which dulled 
the public’s appetite for bread 
However, mills look forward to the 
resumption of school, with its in- 
“d usage of bread for sand- 
wiches. Roll and bun makers are also 


ticipating a good turnover during 
the coming long Labor Day week- 

d 

Flour output was sharply above a 


week ago as the mill which had been 
strike-bound reopened and put in a 


6-day week. Output, however, was be- 
vear ago. One mill increased its 
! time from the preceding 






veek by 1's davs: one raised its out- 
Dy e dav: one cut its production 
e day and the other two mills 

( stead 
Quotations Aug. 28: Spring family 
$6.62, spring high gluten $6.3646.56 
spr short $6.06 @6.26, spring stand- 
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ard $5.96@6.21, spring straight $6.16 


spring first clear $5.50@5.85; hard 
winter short $5.8546.27, hard winter 
standard $5.70@6.17, hard winter 
first clear $5.35@5.40; soft winter 
short patent $6.95@7.16, soft winter 
standard $5.80@6.46, soft winter 
straight $4.9545.39, soft winter first 


clear $4.30@4.84 


Domestic Trade Steady 
For Canadian Mills 


Domestic trade in 
steady across Canada and mills gen- 
erally continued to operate at five- 
day capacity. Prices were unchanged 
at most major market points 

Quotations Aug. 29, Winnipeg: Top 
patent springs for delivery between 
Ft. William and the British Columbia 
boundary, cotton 100’s, $6.15@6.35; 
patents, cottons, $ 


flour remained 


$5.904 6.10: 
second patents to bakers, paper 100's, 
$4.80@5; all prices cash carlots (bulk 


second 


quotations 12¢ less); Aug. 28, Van- 
couver: First patents $6.45, bakers’ 
patents $5.05 papers, $5.15 cottons; 


Ontario pastry to the trade $6.80, On- 
tario cake $7.15 


Overseas Markets 


Relief Awards Main 
Export Activity 


Government flour buying for relief 
purposes overshadowed other export 
market activity the past week. No 
action was forthcoming on the flour 
authorization to the United Arab 
Republic, although there were reports 
that the UAR buyers were enroute to 
the U.S 

There were reports, too, that Cuba 
would soon issue flour import licenses, 
around Sept 5. Otherwise 
the markets were extremely quiet 

For Canadian mills, exports of flour 
in the week ending Aug. 27 totaled 
319,200 cwt., compared with 531,700 
the previous week and the figure 





possibly 


cw 


of 365,600 ecwt. for the week ended 
Au 13. International Wheat Agree- 
ment countries were to receive 179.- 
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—— tinues to shrink in the face of in- 
At This Time to go into production in the Philip GREAT STAR FLOUR MILLS, Ltd. 
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were 
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aoe F Ror 
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while it’s still news in ER ’ 
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HEAD OFFICE: MONTREAL WESTERN OFFICE: WINNIPEG 














46 





MILLFEED 


(Continued from page 5) 





the lagging demand for millfeeds 

Quotations Aug. 28: Bulk standard 
middlings $31.50, sacked $37.50; bulk 
bran $30, sacked $37.50; bulk red dog 
$46.50, sacked $50.50. 


St. Louis: Demand for millfeed was 


only fair and insufficient to absorb 
the heavy production. Mixer interest 
in bulk bran was limited and usage 


curtailed due to difficulty in handling 
during hot, humid weather. Attrac- 
tive prices on middlings encouraged 
usage in heavy as for- 
mulas would permit. But slow move- 
ment of formula feeds limited the 
quantity that could be used. Buyers 
were hesitant to build up inventories 


amounts as 


THE NORTHWESTERN MILLER 


in view of the unsold supplies on 
track and the continuing heavy mill 
grind. 

Deferred interest was light. Brok- 
ers reported offers of $2@3 over for 
bulk middlings for October-December 
shipments, but most counter offers 
were $4 or more over. 


Quotations Aug. 28: Sacked bran 
$35.25 4 36.75, shorts $41.25@41.75: 
bulk bran $304 30.50, shorts $35.75@ 
36.25, middlings $30.25 @ 30.75. 


Buffalo: Millfeed sales continued 
quiet last week. Buying was a hit- 
and-miss affair for spot needs only. 
But there were enough sales made to 
keep the tracks clear. There were no 
factors present in the market to push 
prices very far either way. Red dog, 
however, continued to slump. The 
sacked differential on bran and mid- 
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dlings widened to $6, from $5.50; on 
red dog it held steady at $4.50 

time ranged from 5 to 7 
sacked 


Running 
days. Bulk bran ended off 50+, 
held unchanged; bulk middlings were 
unchanged and sacked rose 50¢. Bulk 
and sacked red dog dropped $5. Quo- 
tations Aug. 28: Bulk bran $314 
3150. sacked $37@37.50:; bulk mid- 
dlings $32.504@33, sacked $38.50@ 39; 
bulk red dog $45 @ 46.50, sacked $49.50 
751.50 

Boston: The local market was mod- 
irregular. Sacked prices 
showed modest gains, while bulk 
prices were definitely easier. Trading 
activity was generally slow, despite a 
freely acknowledged light supply situ- 
ation. Most mill agents do not expect 
any step-up in business until possibly 
the latter part of September. Sacked 
middlings were unchanged 
higher. Bulk bran was off 


erately 


bran and 
to 50¢ net 
about $2 

Quotations Aug. 29: Sacked bran 
$45.50, bulk $39.50; sacked middlings 
$47.50, bulk $41. 

Pacific Coast: Market trends were 
mixed. Prices were sagging at Port 
land as export sales appeared covered 


and mill production increased. Spot 
millrun prices were $46 at Portland 
and $43 for September shipment 
Sacked quotations were $3 over fol 


millrun and $8 over for middlings. At 
Seattle, the market remained tight 
September offerings were in the same 
range, but being offered more liberal- 
ly. Japan purchased 500 tons of mill- 
feed for September-October shipment 


Quotations Aug. 28, Seattle: Bulk 
millrun $44, sacked $47; bulk mid- 
dlings $52, sacked $55; Portland: Bulk 
millrun $46, sacked $49; bulk mid- 
dlings $4, sacked $57 


Canada: Trade in all types of mill- 
feed is barely moderate across Cana- 


da. Stocks are ample and _ prices 
steady to slightly weaker. There has 
been no export business out of Van- 
couver for some time, although the 
market for shorts continues tight 
Quotations Aug. 29, Winnipeg: Bran 


f.o.b. mills $324 38 in the three prai- 
rie provinces; shorts S384 13: mid- 
dlings $430 48: Aug. 28, Vancouver 
Bran $44, shorts $49, middlings $54 


sacked 


Campbell Taggart 
Expects Profit Rise 


DALLAS, TEXAS An official of 
Campbell Taggart Associated Baker- 
ies, Inc., said he expects the acqui 
sition of additional bakeries to 
bring sales and earnings for the 5: 
ending Jan. 3, 1960, equal to 
than the record $5.585,768 
atter 
earned on record \ 
$162,434.608 in the 53 weeks 
Jan. 3, 1959 

First half 


nine 
weeks 
or better 

or $2.48 a 


terest 


share minority in- 
olume of 


ended 


ran “about 
to slightly ahead” of the yvear-earlier 
most of the holding com- 
subsidiaries, but the new 
units are expected to provide a 
ond half that will offset the 
effect of one additional sales week ir 
the previous fiscal vear, he 


results even 
pace for 
pany's 55 
Sec- 


boost 


said 

Campbell Taggart owns from 50.5‘ 
to 95 of the outstanding 
its 55 subsidiaries, encouraging 
management to own an interest in 
each operation 

The operate bakeries 
in 67 cities in 22 states in the South 
Midwest, Southwest and Far West 
Major markets include San Francisco 
St. Louis, Houston, Kansas City. In- 
dianapolis, Cincinnati, Dallas, Atlan- 
ta, Memphis, Phoenix, Des Moines 
Wichita Antonio, Tulsa and Ok- 


lahoma City 


stock of 


local 


subsidiaries 


San 
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MICHIGAN 





chance that even a compromise meas- 
ure will develop in the next one. 
The formal session of the meeting 
opened the morning of Aug. 28, with 
Mr. McKenzie presiding. Howard 
Holmes, Chelsea Milling Co., chair- 
man of the wheat improvement com- 
mittee some observations and 
gave conclusions on the committee’s 
work for the year. 
“Genesee,”” he said, is now 
of Michigan soft white wheat 
acreage, and has been generally ac- 
cepted for its high-quality varietal 
characteristics. Dawbul and _ Rich- 
mond are soft white wheat varieties 
from Canada and are under test in 
Michigan. Avon is a New York vari- 
ety just being released. Since it 
a straw which is slightly shorter and 
stiffer than Genesee and has bunt re- 
sistance, there is a possibility that 
this variety may be recommended. 
The committee that in spite 
of the favorable spread factor ob- 
tained on Dawbul and Richmond va- 
rieties, the trend toward higher pro- 
tein and high apparent viscosities 
contributes to undesirable flour char- 
acteristics and should not be recom- 
mended in the state. Dr. E. H. Ever- 
son, associate professor in farm crops 


made 


grown 


on 95% 


has 


feels 


Michigan State University, states 
“These Canadian white wheat varie- 
ties will not be recommended in the 


state but some seed will undoubtedly 
be sold by private individuals.” 
Specifications for cookie flours are 
set-up with rather specific tolerances 
on protein and viscosity, and any new 
variety should be considered in terms 
of flour analyses and baking quality 
Thomas P. Dignan, Dignan, Ben- 
& Van Epps, Owosso, attorney 
in discussing the technical aspects of 
legal business, announced that the 
House of Representatives has just ap- 
proved a study commission to con- 
making uniform income taxes 
for out-of-state firms taxed by states 
T. V. Maraviglia, chief inspector of 
the Food and Drug Administration 
Detroit, outlined the procedure of a 


son 


sider 


“seizure” of contaminated material 
He said the goal of FDA is to com- 
bine education and enforcement and 


to assist industry to develop methods 
well as to bring 
the part 


of exXamination, as 
ibout a control system on 
of industry 

C. L. Mast, Jr.., 
ident of the Millers 
eration, concluded with a 
the organization of the staff, and 
made current legisla- 


tion 


executive vice pres- 
National Fed- 
report on 


comments on 








Schwartz & Co.,(Grain) Ltd. 
Victoria Products and Grain 
. (overseas agents) Ltd. 
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ended May 31, 1959, reflects the many 
changes made in the company during 
the fiscal year. The audited statement 
reflects a loss of $664,089.75. This loss 
arose from the sale of the St. Louis 
properties, which was reported to you 
in our last annual report. This loss 
amounted to $1,183,141.78, and repre- 
sents the difference between the sell- 
ing price and the book value. In addi- 
tion to this loss, we incurred abnormal 
expense during the month of June, 
1958, which included termination pay 
and other expenses incident to chang- 
ing the character of the business from 
a milling to a grain company 





The Rodney Milling Co. 


25,000 Cwts. Capacity 
Grain Storage 7,350,000 Bus. 


KANSAS CITY, MISSOURI 


“Heart of America” 
FLOUR 


CHICAGO OFFICI 
Kelly Flour Co., 919 N. Michigan Ave 
BOSTON OFFICE 


Seaboard Allied Milling Corporation 
1209 Statler Bldg 
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MILLING WHEAT 


NORRIS GRAIN COMPANY 


Kansas City, Mo. 








WOLCOTT & LINCOLN, Inc. 
GRAIN MERCHANTS 
Operating 
Chicago Great Western Elevator 
Kansas City 
Wolcott & Lincoln Elevator 
Wellington, Kansas 
Main Office: KANSAS CITY, MO 
Board of Trade Building 
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from the new facilities in the latest os =! 
iscal year, but with the completion GRAIN SERVICE bt 
of the work and more storage, the 
properties should provide increased . Gueywhere 
earnings during the coming year 

We have made capital expe nad — oC 


tures amounting to $781,957 for the 





installation of new equipment and 
new storage facilities. We are com 
utted to spend approximately $180 
VOU to complete the construction pro 
New York Louisville 
‘ Chicago Memphis 
rom earnings and depreciation St. Louis Enid 
working capital during the year Kansas City Galveston 
1 ©4 » s Omaha Houston 
ised $30,426 and at the year-end Minneapolis Ft. Worth 
inted to $2.023.205.88 Bufalo Portland 
“i = ; Toledo San Francisco 
New B iunfels prope rties cor Columbus Los Angeles 
profitable. The flour mill has Norfolk Vancouver, 8. C. 
rated at full capacity Nashville Winnipeg, Man 


Mills in Good Repair T E R M ! | A L 


Alva and North Kansas City 


have been kept in good repall 3Gas:Vae) 


>» on a standby basis. The com 


s absorbing the fixed charges _— Nadel 
depreciation, insurance and St. Louls Nashville 
Kansas City Louisville 
Omahe Memphis 
Enid 
Galveston 
Toled Houston 
~~ S oO > > at t tions ¢ the sas oledo Ft. Worth 
Net gains from operations in the n i n a h Kansa Columbus Portland 


ram. These funds have been provid 


1 these properties. It has been 
J. M. Ferguson, Jr. ‘ d from a high cost to a low Minneapolis 
ind it seems reasonabk Buffalo 


latest fiscal year were $519,052, which ; mi nm now be resumed on a 
is equal to 75¢ a share on the out- 


standing Common Stock, after re durin I I ted a 
quirements of $1 a share on the two lel ire uk ‘ ’ ( ON I IN 
classes of preferred stock outstanding ins , h vario 


it M iy 31, 1959 


l 
During the year we added 3.8 mil- 3,291.9 shat f preferred, 11,96: GRAIN COMPANY 
162 


lion bushels of storage at the North [Cl 3 preferred, and 4, ; 
Kansas City and Council Bluffs plants Ss ol mime hay ‘ MILLING WHEATS , 


rt Tr " rrRom | 
Both properties had sufficient iand 1 for the debentures his has . 8 CING AREA : 
and machinery to accommodate this resu 11n d439,220 of ng tern a 


additional storage. We now have 56 


ox 








million bushels of elevator space at 


rth Kansas City and 1.9 million 1-H 


bushels at Council Bluffs, and with 


the exception of the fixed charge T Mme t rospec Lor QUALITY MILLED FLOURS 


such as depreciation, insurance and ompal ' uraging ar Iismert-Hincke Milling Co. 
taxes, these properties can be ope —— ' _— edibewags Kansas City, Mo. 
ted with approximately the same ti \ rder t it 











overhead as smaller units. We antici- 
pated the new construction would be 
completed during January, 1959, but 


jue to numerous contingencies they orts al il ol lone by r Every baker 
ire not completed at this time. The culive sf ! rsonn nt I wants uniform flour 


} 


company realized only a small part of 


the additional income anticipated OG I sults that reflect ATKINSO 





1911 Baltimore Ave. 





Jonrs.I [eTTELSATER ConsTRUCTION Co. 


Designers and Builders for Milling Companies GALATIA, KANSAS—-A new 280 


Mr. Fer . . 
delivers it! 
ee a 
NEW CO-OP ELEVATOR 


b elevato perat i by the Gala 
Kansas Crty 6, Missour! i Cooperat TKINSON MILLING CO 


MINNEAPOLIS, MINN, 














For wheats of finer baking qualities, remember to 
call us. We know milling wheats. Our storage fac- 
ilities are immense. Phone Grand 1-7070. We will 
serve you faithfully. 


kz BURRUS MILLS. Incorporated 
— KANSAS CITY GRAIN DIVISION 


BOARD OF TRADE BUILDING + KANSAS CITY, MISSOURI 


 Co’rERATINNGG MILLING WHEAT + CORN + FEED GRAINS 
SANTA FE ELEVATOR A J. P. BURRUS, presivent A. H. FUHRMAN, vice pres. & «-. war. 


CAPACITY 10,200,000 BUS. J. D. TINKLEPAUGH E. M. SUMMERS 
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Spring Wheat of Excellent Quality, 


Despite Small Crop, Report Shows 


NORTH KANSAS CITY—It ap- 
pears that the spring wheat crop 
now coming to market is of excel- 
lent quality, despite the relat.vely 
small size of the harvest ecmpared 
with a year ago. This is cne of the 
main findings of the first 1959 
spring wheat crop report prepared 
by Doty Laboratories. 
first report James M. Doty 
lirector, further concludes that there 

plenty of high protein wheat in the 
spring crop, and there 
i possibility of premium prices 
being paid for low protein wheat 
needed for the production of domestic 


In his 


in some Cases, 


ilso is 


bakers’ flour 

[he initial report on spring wheat 
covers southern Minnesota, South Da- 
kota, some winter wheat samples 
from Mentana, and a few southern 
North Dakota samples. Although the 


wheat in the Dakotas was fairly well 
it the time the report was 
samples were slow coming 


harvested 


prepared 


I 
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in, and therefore, the report was de- 
layed, particularly on North Dakota 
and Montana. Northern Montana and 
northern Minnesota were still har- 
vesting as the report was written 
The findings are, by areas: 
Southeastern Minnesota: Samples 
from southeastern Minnesota range 
in test weight from 56 to 62 Ib. with 


a very large per cent above 58 Ib 
Protein ranges from 12.20% to 
15.15% with an average of about 
13 60%. Wheat from this area has 
very satisfactory milling properties, 


although the yield of flour varies be- 


tween 70% and 72% Ash levels 
range from a low cf .410% to a high 
of 473% on the samples rece.ved 


from Southeastern Minnesota. This 
s about a normal ash level on Doty’'s 
experimental mill 


Farinograph peak times range from 


3'4 min. to 842 min. with an average 
of 6.75 min. Farinograph m xing tol- 
erance ranges from 7'e min. to 13 
min. with an average slightly over 8 
min. Farinograph absorptions range 
from 59.1% to 62.2% with an average 
cf 606%. M.T.I. values range from 
20 to 45 units wiih an average ol 
31.5 units 

Baking results from southeastern 
Minnesota have been fair to excel 
lent. Loaf volumes follow protein lev- 
els, and bromate response has been 
very good. Practically all samples 
show a need for a high level oxida- 
tion and about normal malt 

Southwestern Minnesota: Test 
weights from this area range from 57 
to 62 lb. with an average of 60.1 Ib 
Protein ranges’ from 11.60 to 


15.10°¢ with an average of 13.70' 
These wheats have very 
producing 
Ash levels are 
120% to 470% with an ay 
about .433% 

Farinograph peak times range 


good milling 


properties, satisfactory 


flour yields low, ran 
ing from 
erage of 


trom 


6 min, to 8'4 min. with an average of 
7 min. Farinograph mixing tolerance 
ranges from 7'2 min. to 13 min. with 
in average of 92 min. Farinograph 
ibsorptions range from = 58.9 ti 


iverage ot 60.6° 
range from 20 to 40 
average cf 27.8 units 


62.4°> with an 
M.T.I. values 
units with an 


Baking results from this area are 
generally good, although the report 
found a small percentage to be only 
fair. Practically all of the wheat from 
this area produces loaf volumes in 
line with protein when proper high 
level oxidation is used. Normal malt 


requirement seems satisfactory 
Southeastern South Dakota: Test 
weights from this area have been su 


prisingly good, running from a few 
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samples as low as 56 lb. to a high of 


with an average of 60.4 lb. on 
Proteins range 


all samples received 


from 13.20% to 16.20% with an aver- 
age of 14.24%. These wheats have 
very satisfactory milling properties, 


producing good flour yields; however 
the flour ash from southeastern South 
Dakota is extremely high and vari- 
able. Ash ranges from 160° to 
570% with an average of .488% 
Flour color, however, is generally sat- 


isfactory even on these high ash 
flours 
Farinograph Findings 

Farinograph mixing peaks have 
ranged from 5 min. to 9'2 min. with 
an average of 6.7 min. Mixing toler- 
ince has ranged from 6 min. to 13!» 
min. with an average of 10.2 min 


Farinograph absorptions have ranged 


from 59.0% to 65.0% with an aver- 
wwe of 62.3% M.T I. values have 
ranged from 15 to 40 units with an 
average of 28.4 units 

Baking results from all samples 


good 


ranged from 
samples did not 


from this area have 
to excellent. A few 
produce good results until over-mixed 
nd over-oxidized. However, by and 
although the oxidation require 


large 


nent is high, normal mixer clean- 
up plus time after clean-up produces 

od bread. Grain and texture from 
this area have been exceptionally 
good 


Southwestern South Dakota: Dots 
has had some excellent quality winter 
out of extreme southwestern 
recently. All of this 
wheat is high in protein and has ex- 
cellent baking quality. Spring wheat 


wheat 


South Dakota 


from southwestern South Dakota has 
ranged in test weight from 54 to 62 
lb. with the average slightly above 
9 |b. Proteins have ranged. fron 
13 30 to 17.90°% with an average of 
14.60 This wheat has very satis- 
factory milling properties as far as 
flour yield is concerned but produces 
‘ high ash, ranging from a low of 
bt to a high of 580 The ave 
ge ash level on a limited number of 
samples is .494 In spite of this high 
ish, flour color generally has been 
tistactory 


peak times range tro! 


n. to ll min. with an average 

lightly over 7 min. Mixing tolerance 

nges from 6 min. to 15 min vith 
n ige of 10.2 min. Farinograph 
| tions range from 59.6 { 
bos with a iverace ot 6 
M lI ilues range tron 2 to Hi 
l { with a iverage of 26.4 unit 

Baking Results 

Baking results generally are ver 

od. With very few exceptions, | 

lumes are excellent; grain, slight 
pen but silky when the samples are 

perly oxidized at a relatively high 


eve Malt 
in this area 
Northeastern South Dakota: Sp: 


from 


requirements seem t 


this area range 


t weight from 58 to 62 Ib. with 
the erage 59.8 lb. Protein ranges 

13.4 to 1690 with an ave 

of 14.90 These wheats ha 


ry satisfactory milling properties 


I lucing 1 Satisfactory flour vi 1 
However the ash level is very et 
itic, rangir from a low of .42( 

high of .560 with an averag 
f 482 In spite of this high ash 
flo. colors are satisfactory 


k nograph peak times range fron 
6 min. to 11 min. with an average of 
74° mir Farinograph mixin toler 
ce inges from 6! min. to 14! 
n. with ar iverage tf YS mu 
Farinograph absorptions are all fair’, 
h angir from 61.0 to 67 
with an average of 64.2 M.T.I 
l inge from 20 t 40 units with 


iverage ol a 


~ units 


Baking results have been excellent 
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from this area. In fact, no samples 
lacked excellent volume, grain ard 
texture 


Northwestern South Dakota: D: 


1as had relatively few samples 

this area, but they have been cf ex- 
ceptionally good quality. Test weights 
range from 57 Ib. to 61 Ib. with 
erage of 59.4 Ib Proteins ra 
from 14.10% to 19.20% with an 
erage of 15.30°. These wheats ha 
satisfactory milling properties, pro- 
ducing a yield slightly below norma! 
but with a very high ash level. As! 
has ranged from 440% to 550% with 
an average of .494' 


Farinograph peak time ranges fron 
612 min. to 13 min. with an avera 
of 8.1 min. Farinograph mixing tol- 
erance ranges from 8 min. to 15 min 
11.2 min. Far 
from 596 
with an average of 
M.T.I 


10 to 35 units with an averags 


with an average of 
graph 
to 67.9% 


ibsorptions range 
64.8 


values rang 


and 


wheats trom 


volumes grain 


texture 
are excellent on this 
ea provided sufficie: 


‘rmit 


it oxidation is 
used to pe optimum results with 
has observed 
that 


This was 


er-oxidizing. Doty 


many samples fron 


this area 
show no bromate 


response 


somewhat true in northeastern South 
Ther 


dation treatment at th 


Dakota als 


! x 


f 
fore, care in prop 


Ss very important. Normal malt 


( 
leve 
treatment 


produces satistactory re 
sults 
Most f the 


Southern Montana: 


samples received so far from south 
ern Montana have been winter wheat 
samples. Test weights have ranged 
from 59 to 61.5 lb. with an average 
close to 60 Ib. Proteins range from 
11.2 to 14.70 with an average 
of 13.10¢ These wheats have excel 
lent milling’ properties producin 

very satisfactory flour yield. How- 
evel ish results on the samples re- 
( ed so far have been very errati 

ranging from. .397' t 177 TI 

iverage on ill samples received Ss 
133 Some samples called Karmont 
ind Y« have had low ash but poor 
curves and baking characte Sam 


ples of Cheyenne from this area have 


been excellent 


Mixing Peak Times 
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averaged 
tolerance 
to 16%. 

with 
eraged 


7.7 min. Farinograph mixing 
has ranged from 3's min 
min. and, eliminating those 
than 6 min. tolerance, av- 
11.4 min. Farinograph ab- 
sorptions have been exceptionally 
high, ranging from 61.6% to 67.1‘ 

with an average of 64.95. M.T-.I. val- 
ues have ranged from 10 to 55 units 
with an average of 36 units 


Baking results on the good 
have been excellent when 
protein was at the proper level. How- 
ever, Doty obtained some very poor 
baking results from varieties such as 
Karmont and Yogo. The relatively 
few spring wheat samples from this 
area have all had very good mixing 
strength in the bake shop and pro- 
duced very good finished 


looks in spite 
spring wheat crop 
excellent quality 
high protein and 
premiums on low pro- 
production of domestic bak- 
ers flour. The spring wheat millers 
vill have the same the 
southwest millers in producing a nor- 
mal ash level for flour this year 


flour 


less 


Varie- 


ties the 


loaves 
In conclusion it as if 
of a very small 
we have one of 
There is plenty of 
there may be 
tein for 


problem as 


such good 
high ash that 
is confident the baker will 
performance of the spring 
samples in the laboratory so 
far. He is at the present time milling 
and baking samples from northern 
Minnesota, North Dakota, and north- 
Montana, the report concluded 


However, the has 

lor even at 
Mr. Doty 
like the 


wheat 


levels 


ern 


BREA S THE STAFF 


USDA Resend Sieve 
WASHINGTON—The U.S 
nent of Agriculture 
wheat and wheat flour 
tered for export payment 
Commodity Credit Corp. by the ex- 
port trade during the Aug. 19 


5S 1959 follows 


Depart- 
reports that 
sales regis- 
with the 
week 


were as 


Wheat under the payment-in-kind 
program, for the week totaled 2,- 
579,817 bushels; cumulative § since 
July 1, 1959, 45,977,489 bushels. 

Flour under the cash payment 
program for the week totaled 440,- 
169 ewt. (1,013,079 bushels Wheat- 
equivalent); cumulative since July 
1, 1959, 2,594,380 ewt. (5,967,074 
bushels wheat-equivalent). 

Sales for the corresponding peri- 
od a year ago (August 19-25, 1958), 
totaled 2,881,215 bushels of wheat 


and 746,640 ewt. of flour. 


The department states that the re- 
of information covering activity 
the new 1959 wheat agreement 
being deferred further pending the 
the first reports from the 


: 
nternational Wheat Council 


eceipt ol 
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THE NEW YORK STOCK EXCHANGE 


Quotations on baking, milling and allied 
stocks listed on the New York Stock Exchange 


Aug 
28 
1959 1959 

Close Close 


Allied Mills, Inc Y 2 4i\s 
Allis-Chalmers y 
Am. Cyanamid ; 5 2 Ma 
A-D-M Co 
Borden 
Cont. Baking Co 
Corn Pr. Ref. Co 
Cream of Wheat 
Crown Zellerbach 
Corp 
Pfd. $4.20 
Dow Chemica 
Gen. Baking Co 
Pid. $8 
Gen. Foods 
Gen. Mills 
Pid 
Merck 


Aug 
21, 


Core 


Pfizer 

P *) 
Procter & Gamble 
Quaker Oats Cc 
St. Regis Paper Co 
Std 
Ster 


rands 


Am 


Works, $3.50 Pfd 


THE AMERICAN STOCK EXCHANGE 


Quotations on baking, milling and allied 
stocks listed on the American Stock Exchange 
Aug Aug 

2 28 
1959 1959 
Close Close 


——1959— 
io - w 
Burry Bis Corp 0 
Horn & Hardart 
Corp. of N. Y 
Wagner Baking C 


Stocks not traded 


Baking Co., Pfd 


s 


Canada’s Wheat, Flour 
Exports Drop Slightly 


WINNIPEG 
Canadian 
333,000 bu 


27, a slight drop 


Wagner 


EF xport ¢ 
and flour 
the week 


totaled 6 
Aus 

previou 
bu f lour 


bu., in terms of 


wheat 
ending 
the 
week's total of 7,733,000 
734,000 
recorded 
than the precedin 
total of 1,223,000 b 
International Wheat Agreement c: 
413,000 bu. of 


compared with previo 


for 
from 
clearances of 


wheat, were and this tot 


also was lower 
week's flour 
un 
tries took flour, a 
is week's move 
722.000 bu 

Seven IWA 
for wheat cle 


nent otf 
lestinations were liste 
and these were 
U.K., 2,452,000; Germany, 889,006 
Netherlands, 497,000; Japan 
Belgium, 380,000; Norway, 
and Ire] 37,000 bu 

Two countries accounted fo1 
bu. of wheat in C 
with Colombia taking 
Lebanon, 275,000 


irances 


100,001 
360.000 
and 
584.001 
clearances 
309,000 bu., and 


lass 2 


Standard Brands Board 
ov Stock Split 


NEW YOR I bn 
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Continental Baking 
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N.Y 
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50 
WHEAT ASASTES 
(Continued from p ) 

flour buyers, at the same time reduc- 
ing his raw material cost to put him- 
self in a competitive position with 
other millers 

U.S. exporters persistently main- 
tain that foreign buyers know full 
well the U.S. grain standards and 
their limitations and that they can 
obtain every quality value available 
to U.S. mill buyers providing they 
are willing to pay a premium for 


grades 

It seems unfortunate, observers 
comment, that the wheat leagues are 
off and running in their promotional 
activities without a more detailed ex- 
amination of the problem. If it is the 
purpose of the wheat leagues to pro- 
mote quality deliveries of U.S. grains 
should point out that the re- 
quirement of quality is a varying con- 
sderation and that perhaps the for- 


uch tailored 


they 
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eign buyer may need X number of 
units of a U.S. No. 1 top of the grade 
and X-minus 10 units of secondary 
grades to produce a final grist satis- 
factory to the customer. This is ex- 
actly what the exporter and the in- 
terior merchant are geared to do. 


Kansas Loaf 

A number of years ago a Kansas 
baker came to Washington with a 
loaf of bread made wholly of Kansas 
wheat. It seemed like a practical so- 
lution to the controversy over bread 
qualities in this country. At that 
time, a large independent local baker 
made up a representative batch of 
bread from the formula used by the 
baker from Kansas. 

The baker said, at that time, that 
the formula made a good leaf of 
bread but his production manager 
said it would not meet manufactur- 
ing requirements. He said that he did 
not dare attempt production of his 
bread from an entirely Southwestern 
hard red wheat and that he needed 
a blending of hard spring wheat flour. 

He cited, for example, that if he 
had a power break during the baking 
process, a pure Kansas wheat mix 
would not be able to stand up in the 
pans if it did not enter the ovens at 
a precise time. On the other hand, 
with a blend of hard spring wheat 
flour, his plant could sustain power 
delays without complete loss of the 
batch being processed. 

It is unfortunate that the wheat 
leagues and the grain trade cannot 
reconcile their goals for they do not 
seem to be too far apart. Both wish 
to promote exports, but they seem to 
be working at cross purposes. 

USDA officials recognize this con- 
dition and they are willing to act as 
a clearing house wherein both groups 
could find common and _ profitable 
ground. 
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Advertisements in this department ore 15¢ per word; minimum charge, $2.25. 
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head Bins for bulk feed. Located at 
Eugene, Oregon, i one of the best agri- 
cultural oreas inli of Southern 
Pacific Railroad. "te details write— 
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Let Ross, Inc., handle sale of your — 
equipment and properties large or — 
anywhere. Largest machinery decler in 
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essing equip . No ti will sell 
or purchase, immediate personal apprais- 
al, highest prices. Complete plants, many 
items needed now. Over 2, items in 
stock. If it's mill machinery 


Call — Write 
ROSS, 


12 N.E. 28th St. 
Okichoma City, Oklo. 














INC. 
JA 8-2132 














1311-1315 GENESEE BUILDING 


A. E. BAXTER ENGINEERING CoO. 


Designers and Engineers for Mills, Elevators 
and Feed Mills 


BUFFALO 2, NEW YORK 








Storage Capacity 6,000,000 Bushels 


SIMONDS-SHIELDS-THEIS GRAIN CO. 


GRAIN 


Kansas City, Mo. MERCHANTS 











J. H. Staley, 86, 
Staley Milling 
Founder, Dies 


KANSAS CITY J. H. Staley, 
founder of the Staley Milling Co. at 
Kansas City, died Aug. 31 at his 
home. He was 8&6, and had been in ill 
health for some time 

Mr. Staley founded the firm in 1925 
as a dry corn mill and a formula feed 
manufacturing plant. He guided the 
firm as president through a period of 
rapid growth. A new feed mill was 
built in 1955, and an East St. Louis 
plant was acquired. The company has 
a feed manufacturing capacity of 
about 200,000 tons a year, and proc- 


ibout 
if opel ition 


esses 2 million bushels of corn 
in th It has approximate- 
ly 2,000 feed dealers in the Midwest 


retired as president in 


succeeded by 


Mr. Staley 
1956 and was 
Thomas W. Staley 
& Sons, Inc., Buffalo, N.Y 
the company in 1958, but the firm 
has continued its operations as a di- 
Kellogg with Thom- 
as division president 


his son, 


Kellogg 
bought 


Spence: 


vision of Spence1 


as Staley 


Born in Willard, Mo., Mr. Staley 
started in the banking business in 
Springfield, and later joined the Mc- 
Daniel Milling Co., Carthage, as man- 
iger of that firm, before moving to 
Kansas City in 1924 

Surviving Mr. Staley in addition to 
his son, Thomas, are his wife; a 
daughter, Miss Ruth Staley; a son 
Dr. Harry R. Staley, Kansas City; a 
other, Bunch E. Staley, Willard 
Mo.; two sisters, Mrs. W. E. Thomp- 
son, Willard, and Mrs. George N 
Haun, Springfield, and a granddaugh- 
ter 
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HERE IS ONE publication that brings vou of services to advertisers. Developed and main 
all the up-to-the-minute news of the flour tained to offer advertisers valuable tools in the op- 
milling industry each week The Northwestern eration of their businesses, this service program has 
Miller. Important, significant events to some por- been improved to increase its value to advertisers 


tion of the industry take place every day. Natural- and to the industries with which they are associ- 
ated. This program provides advertisers with bul 


lv the milling executive, operative miller, cereal 
chemist or baker cannot be there to get the news. letins, exclusive lists, reference and research and 
But The Miller can and does get the news for them. special services 


] 


Kach week The Miller records the happenings Truly its coverage of the news and its service 
in the milling industry—in the U.S., in Canada program to advertisers make The Miller the jour 
and overseas. Market reports, production reports nal of the milling industry. 
and what the men in the trade are saying can be . semteimsendiitla 
found in every issue. John Cipperly, a veteran cor- 
respondent, reports and analyzes the Washington 
news of interest. And whenever millers and their al- 
lied traders gather representatives of The Miller 
are there to write first-hand reports of the proceed- 
ings. There are also many other features in The 
Miller. There are articles about mill operations, 
research, new products and services, to mention but missing Oné 
during the year. Subscription rates are 
<4 a year. The Miller is available to per 
SONS an and 8&cry ing the milling and gram 


T'o make sure you read the milling indus 
try news while it is still up-to-the-minute 
why not order your own copy of The 
Miller in case you are not already receti 
ing it? Then you will be certain of not 
of the 52 idea-packed issues 
a few of these features. 

But its coverage of the news is only one reason 
why The Miller is the publication of the milling 
industry. For more than 85 years The Northwest- 
ern Miller has been distinguished for its program 


industri sg only. 
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POLAR BEAR FLOUR IS KING 





Behind all the laboratory findings, bak- 












ing analyses and similar standards of meas- 
urement, there must be another and more 
important standard for good flour. That is 
the desire of the miller to produce the best. 
That's a standard to which POLAR BEAR 


always measures up. 


FOUNDED BY 
ANDREW J. HUNT-1899 





HUBBARD MILLING CO. 
KEEPS CUPBOARDS FILLED 
WITH THE HELP OF 
We& ] yur |jreatment 


Hubbard Milling Co. uses dependable Wallace and Tiernan processes 
and equipments to send a steady flow of fine flour products to its cus- 
tomers. This mill knows the benefits of doing business with a firm of 
single-line responsibility — with manufacture, sales, and service under 
one roof. 


At Hubbard Milling the W&T Dyox™ Process is used to generate and 
apply chlorine dioxide gas accurately and uniformly...matures the 
flour for best performance in bread baking. 


Novadelox®, chosen for its bleaching efficiency, is fed through mill-proved 
NA Feeders for peak color removal and best color dress. Similar feeders 
apply “N-RICHMENT-A”™® for the addition of vitamins and minerals. 


Hubbard Milling Co. is only one of the many milling companies using 
W&T Flour treatment. If your mill is not one of these, investigate the 
advantages of Wallace & Tiernan’s complete flour service. 


NOVADEL FLOUR SERVICE DIVISION 
WALLACE & TIERNAN INCORPORATED 





25 MAIN STREET. BELLEVILLE 9. NEW JERSEY 
REPRESENTATIVES IN PRINCIPAL CITIES 





, ease, may | have 


cy3s 


some bread and butter’ 
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Th ; 
When you're going to bed, a piece of bread and 
butter is a comforting thing to have in your fist. 

When you get a little older, a piece of bread and 
butter is a good thing after a big day in first grade. 

And as we step through life, this piece of bread 
becomes the mainstay of the meal. We take it for 
granted, like air and water. 

Only the most important things are taken for 
granted, when you get right down to it. Mankind 
has been counting bread as a basic part of living 
for several thousand years. 

General Mills counts bread as basic, too. For 
\ that reason, General Mills still grinds good wheat 
into good flour. 

\\ y And so that your children will eat even finer 
} % . bread than you did as a child, General Mills is still 
‘\ refining and testing and improving the flour that 

makes bread, the staff of life. 

/ 
} Good eating will always begin with Bread. 


General 


Mills 
















